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FOREWORD 


5 years ago Herzlia Schools publisheda recipe book containing 
the favourite recipes of the time. The book proved to be an 
unprecedented success and demand eventually outstripped 
supply. 


We at Herzlia Weizmann School have now decided to fill this 
gap and in offering this, the New Beginnings and Endings, 


bring to you some of the old favourite recipes plus many more 
new ones. 


We sincerely hope that this book will take pride of place on your 
cookery book shelf and will offer you many recipes to please 
and delight not only you, but your guests. 


The concept of a new book has taken many months of 
backroom planning and a concerted effort by a small band of 
dedicated and devoted members of my committee. Without 
their help and enthusiasm this book would not have been 
possible. Special thanks to Daphne Gevint and Anita Green- 
stein, who convened this project. 


Thanks must also be given to the many generous advertisers 
who so willingly gave of their support and especially to our lead 
sponsor, Checkers, who encouraged and assisted wherever 
needed. Thanks also to all those who willingly contributed their 
favourite recipes. 

We are indeed proud of this new edition and thank each and 
everyone of you for purchasing a copy and so helping to swell 


our Building Fund which has been established to provide for 
further facilities at our school. 


H.J. Fortes 
Chairman 


Herzlia Weizmann P.T.A. 
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WE HAVE THE RIGHT INGREDIENTS... 
TO MAKE YOU HAPPY! ! ! ! 
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MAKE US YOUR JEWELLERS!! 
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APPETISERS 


MUSHROOM UNDER GLASS 


750 g mushrooms (6 large and the rest Salt, paprika 


medium and small) 6 rounds of toast 
Half cup soft butter Half cup thick cream 
Lemon juice 3 ТЫѕр sherry 
2 Tbisp chopped parsley 


Trim stems from mushrooms. Wash and dry caps. 

Cream butter and add lemon juice, parsley and seasonings. 

Spread cooled toast rounds with half of the butter mixture. 

Spread the remaining butter mixture on the mushroom caps. 

Heap the mushrooms on the toast rounds, placing alarge mushroom on the 
bottom and pyramiding the remaining mushrooms on top. 

Drizzle cream over the mushroom mounds and cover with a large glass 
dome or inverted glass caserole dish. Bake for plus/minus 15 mins at 180°C. 
Just before serving, lift the cover and pour half tablespoon sherry on each 
mound. Helene Cheifitz 


DEEP FRIED CHEESE SNACKS 

Fontina cheese Breadcrumbs 

Beaten eggs Flour 

Cut cheese in small fingers. Coat in flour, then egg, then breadcrumbs. 
Deep freeze. When required fry in very hot oil for a few minutes. If fried for 
too long, they will stick. Naomi Schroder 


COZI HIRING 


FOR ALL 


PARTY REQUIREMENTS 


Glassware, Crockery, Cutlery, Tables, Chairs, etc. . . 
KOSHER CROCKERY AND 
MARQUEE TENTS 


ALL HOUSEHOLD FURNITURE AND APPLIANCES 
NOW AVAILABLE 


CAMPING TENTS AND EQUIPMENT 


Beds, Refrigerators, Freezers, Stoves, Cots, etc. . . 


Ph 51-7692, 51-7534 e 8BEACH RD, MAITLAND 


With 
compliments 
from 
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ASPARAGUS AND HADDOCK PIE (6 people) 


1 tin cut asparagus (410 g) 3-4 heaped teaspoons flour 
4-6 smoked fillets of haddock 1 packet cheese and onion chips 
1 cup milk salt 


1 cup finely grated strong cheddar cheese pepper 
2 tablespoons margarine or butter 
Drain asparagus (reserve juice) 
Lay out asparagus at base of ovenproof dish. 
Slice fillets of haddock into pieces. 
Par boil haddock for 5-7 minutes 
Remove from heat, drain and place haddock over asparagus. 
Melt margarine or butter in small saucepan. Mix in flour until creamy. Add 
asparagus juice, milk, grated cheese, dash salt and pepper. Stir until cheese 
melts and mixture become smooth. 
Pour mixture over haddock. Top with cheese and onion chips. 
Bake in preheated oven at 16? C (uncovered) for 20-25 mintutes. 
Есте Магке! 


CANNEBRI — SPINACH & RICOTTA CHEESE 


2 ibsp butter 1 clove garlic 

500 g spinach 1 chicken cube 

2 еаа yolks 10 pancakes 

2 carrots 1/white sauce 

1 med onion 250 g fontina cheese 
ricotta cheese Salt, pepper to taste 
2 tbisp oil 


Into saucepan put oil and butter. Add clove garlic and onion till brown. Add 
chopped up carrots and spinach. Cook for 15 mins. Add chicken cube and 
зай/реррег to taste and stir through thoroughly. Remove from stove and 
pass through a mincer with ricotta cheese. Fill pancakes one by one. Put in 
ovenware dish with a little bit of butter sprinkled at the bottom of the dish. 
After dish is filled with canneloni — cover with white sauce sprinkle fontina 
cheese. Ваке at 160°C for 20 mins. Serves 8-10 people. La Perla 


ROQUEFORT CREAM QUICHE 


Quiche pastry 


90 g Roquefort cheese Freshly ground black pepper 
180 g cream cheese Salt 


1% tablespoons softened butter at room 1 tablespoon melted butter 


temperature 1 tablespoon chopped parsley 
3 well beaten eggs 2 tsp finely chopped chives 
375 m/ cream 


In a bowl cream roquefort and cream cheese with softened butter. 

Add well beaten eggs, cream and melted butted and blend together 
thoroughly. Stir in herbs, season to taste. Pour into pastry shell. 

Bake at 175°C for 35-40 minutes. 


This page sponsored by M & H FACTORY SHOPS 
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HOT ARTICHOKE DIP IN BREAD 


1 сап artichokes 1 cup grated provoloni cheese (can substi- 
Y, cup mayonnaise tute emmenthal) 
garlic 


Drain artichokes — chop roughly. Add cheese, mayonnaise and garlic 
—mix in blender. Pour mixture into hollowed-out round bread. Heat in oven. 
Serve with cubed bread (use bread that has been scooped out) or chips. 


Margie Volks 
PANCAKES 
250 m/ flour 1 tsp baking powder 
2 eggs 1 tblsp oil, pinch salt. 
250 m/ water 


Beat eggs and water. 

Stir in flour, baking powder, oil. 

Mix well. Strain. If mixture is too thick, add water. Pour enough batter into pan 
to om thin layer. Fry one side till set, stack, covered by dish cloth, till 
needed. 


TUNA BLINIS 

1 tin tuna drained 250 mf cream 

Chopped small onion 2 1516 tomato sauce 

12 X stuffed olives Grated cheddar cheese 
1 X chopped pickled cucumber Tobasco sauce 

125 т/ mayonnaise Salt and Pepper 


Chop onion, cucumber and olives in Magimix. Add tuna — one or two quick 
spins. Add mayonnaise, tobasco sauce, salt and pepper. One or two quick 
spins to mix. Do not process longer or filling is too mushy. 

Place 1 large tsp of filling on a crepe. Roll up and place side by side in 
- greased oven proof dish. Pour over 250 m/ cream. Sprinkle over cheese. 
Bake 180?C till cheese melted and brown — not too long or cream boils 
away. To brown quickly, use grill. 


QUICHE DE SAUMON FUMÉ 


4 whole eggs and 2 egg yolks Unbeaten egg white 

2 cups heavy cream 125 g very thin smoked salmon slices 
% cup grated Parmesan cheese 1 generous tablespoon butter 

Salt and white pepper 2 extra slices smoked salmon 

Pinch nutmeg 1 & J Read-y doe puff pastry 


Line a 22 cm pie plate with pastry. Beat 4 eggs and 2 yolks with cream and 
add Parmesan. Season to taste with salt, pepper and nutmeg. Brush 
unbaked pastry with unbeaten egg white, and arrange smoked salmon on 
the pastry. Pour in custard mixture and dot with pieces of butter. Garnish the 
pie with 2 slices of salmon, and bake in moderately hot oven at 180°C for 
35-40 minutes or till custard is lightly browned and set. Eat at once, lest the 
salmon toughens. If preferred, the custard may be partially baked before the 
salmon slices are arranged on top. Helene Cheifitz 


CHICKEN LIVER PATE 


3 packets chicken livers 1 tablespoon brandy 

3 onions pepper to taste 

1 chicken stock cube 1 clove garlic 
nutmeg 


Clean livers and fry with the sliced onions and garlic. Dissolve chicken stock 
cube in 250 m/ boiling water. liquidise liver with salt, pepper, nutmeg and 
brandy. Add liquid bit by bit — it must not betoo loose. Do this while the liver 


is still hot. Pete Kagan 
TYROPITA 

250 g cream cheese at room temp. 2 eggs 

7% cup crumbled Feta Cheese 1 cup melted butter 

2, cup grated gruyere cheese 20 sheets phyllo 


3 tablespoons minced parsley 

Іп a bowl cream the cream cheese and Feta cheese till mixture is light. Blend 
in gruyere cheese, parsley and beat in eggs. 

Use 12 sheets of phyllo, place in baking dish, one at a time, buttering every 
second layer. Put in cheese mixture and cover with another two layers. Bake 
at 175° C for 35 minutes. 


SAVOURY CHEESE CAKE 


250 m/ Provita crumbs 125 m/ grated gouda cheese 
60 m/ melted margarine Dried thyme, dill and oregano 
3 eggs Salt and black pepper 


500 g savoury fat free cottage cheese 
Combine crumbs and marge. Press into deep 20 cm pie dish. Beat eggs and 


cream cheese together. Mix in grated cheese, herbs, salt and pepper. Pour 
into pie shell. Bake at 160? C for 45 minutes. Serve warm. Serves 8. 


MUSHROOM BOUCHEES 


2 155 minced onion 1 tsp salt 

1 cup sliced fresh mushrooms Y, tsp pepper 

4 tbs butter 1 egg hard boiled 
2 tbs minced parsley 1 egg 


Saute onion and mushroom till soft. Add sieved hard boiled egg, parsley and 
pepper and salt. Beat egg slightly and stir in and cook just long enough to 
heat. Spread on rounds of toasted bread and sprinkle with grated cheese. 
Place under griller. Ann Fainstein 


With Compliments 


“THE FASTENING PEOPLE” 


Proprietors: C.P. SMALLER (PTY.) LTD. 


SACKS CIRCLE · BELLVILLE SOUTH · 7530 


Р.О. BOX 824 - BELLVILLE 7530 "ЗМАЦ ЕР" - TELEX 57-20166 SA 
TELEPHONES 951-1293 & 951-2261 


SMOKED TROUT PATE 

1 whole smoked trout, about 250 g 300 m/ sour cream 
250 m/ water Salt, pepper 

125 m/ dry white wine Fondor 

125 g butter 1 small ripe avocado 
10 m/ gelatine Lemon juice 


Carefully remove skin and bones from trout. 
Place skin and head of fish into pan, add water and wine. 
Bring to boil, reduce heat, simmer covered for five minutes. 
Strain through fine sieve. 
Return liquid to pan, add butter and gelatine, stir over low heat until butter 
has melted and gelatine dissolved. 
Place liquid into blender, add trout. 
Blend on medium speed for two minutes until finely pureed. 
Pour into bowl, leave till cold. Fold in sour cream, season with salt, pepper 
and Fondor. 
Pour into four individual serving dishes. Cover and refrigerate overnight. 
Just before serving, remove skin and pip from avocado, cut into thin slices, 
toss lightly in lemon juice, arrange on top of trout plate. 
Serve with small toast triangles. 
Lesley Faull's Silwood Kitchen Cordon Bleu School 
Copyright reserved 1981 


CREPES WITH CREAMED SPINACH 
Pureed Spinach 


500 g frozen spinach cooked until tender. Half cup sour cream 

1 medium onion, minced fine and saute in Salt, black pepper and grated nutmeg to 
butter until tender taste 

Drain the cooked spinach and puree till fine. Mix in sauteed onion, sour 

cream, seasoning. 


Supreme sauce 


2 ТЫѕ butter 1 egg yolk 
3 Tbls flour Lemon juice 
1 сир mushroom stock Salt, freshly ground black pepper to taste 


One third cup cream 

Melt the butter, add flour and stir until well blended. 

Add stock slowly stirring until almost boiling. 

Turn heat down and simmer for 2 minutes. 

Mix the egg yolk with the cream and gradually stir into the sauce. 

Do not allow to boil when the egg yolk is added. 

Add lemon juice and seasoning to taste. 

Allow 3 or 4 crepes per person. 

Fill each crepe with pureed spinach and fold, arranging them in a flat dish. 
Sprinkle with parmesan (grated) cheese, cover with sauce supreme and 
sprinkle with more parmesan. Brown under broiler and serve hot. 


Helene Cheifitz 
This page sponsored by BEACH PHARMACY 
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ТОМА JALOUSIE 


2 Packets frozen puff pastry. 


Filling: 

2 medium onions, finely chopped 4 ТЫѕ chopped parsley 
1 Tbis oil 700 g mushrooms 

1 Tbis butter 

Saute onions in butter and oil, until cooked through. 
Add: Parsley and sliced mushrooms. 

Fry quickly until mushrooms are slightly tender. 

Drain and set aside. 


Cream sauce: 


60 g butter 2-3 tbls dry white wine 
2-3 tbls flour Salt and pepper to taste 
Half cup milk 2-3 tins tuna, drained and flaked 


у сир cream 

Melt butter, stir in flour. Slowly add, stirring all the time, milk, cream апа 
white wine until sauce is of a thick creamy and very smooth consistency. 
Season with salt and pepper. Fold tuna and mushroom mixture into cream 
sauce. 

Roll pastry in two large fish designs. 

Top covering must be slightly larger than bottom. 

Pile filling onto bottom pastry, towards centre. 

Damp edges with water. 

Place top pastry over bottom. Press all edges neatly together with a fork, 
dipped in flour. 

Make a few slits on top. 

Paint top with beaten egg. 

Bake at 200? for 15 mins. 

Then at 175? for another 30 mins. 


SERVE HOT. Moira Sennett 
BOEREKAS 

Dough: Make night before. 

1 pkt self-raising flour Pinch salt 

1 small plain youghurt or use 1 & J Read-y doe puff pastry 


250 g margarine 

Roll out dough and cut into rounds, and fill with the following mixture: 

3 eggs Crumbled feta cheese 

Grated strong cheddar cheese 

Fill the rounds and fold over, pressing together to form half-moon shapes. 
Paint with egg, sprinkle with sesame seeds, and bake at 350?C till golden 
brown, approximately 10-15 minutes. Naomi Schroder 
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PIZZA 

Dough: 

200 m/ warm water 500 т/ cake flour 
5 m/sugar 5 nv salt 

5 m/ dried yeast 15 moil 


1. Dissolve the sugar in the warm water. Sprinkle over the yeast, cover and 
leave in a warm place till frothy. Approx. 10 minutes. 

2. Place flour and salt in a food processor for 5 seconds. Stop machine and 
add the oil. 

3. Stir the yeast mixture and add to the machine with the motor running. 
4. Stop the motor and check consistency. If too dry add a little warm water. 
5. Knead in machine for 1 minute. Remove dough, place in an oiled dish, 
rolling it over to coat it. Cover bowl and leave in a warm place to rise till 
double the size — approx. 1-2 hours. 

6. Punch down, return to processor and process for 10 seconds. 


de Press out the dough thinly on a greased baking sheet and cover with the 
illing. 


Filling: 

250 g ripe tomatoes salt and pepper 

250 g mozzarella cheese and cheddarcheese 250 g cho tinned mushrooms 
4 cloves gariic, crushed approx. 120 m/ oil 

oregano 


1. Strain tomatoes after chopping. Grate cheese. Spread the tomatoes, 
cheese and garlic evenly over the pizza dough, season and sprinkle oil over 
the top. Bake et 230°C for about 25 minutes. 


2. Bake in 230°C over for about 25 minutes. 


Pete Kagan 


CRUMBED ASPARAGUS WITH TARTARE SAUCE 


1 tin asparagus Y, cup flour 
1egg Y, cup crumbs 
Method: 


Dry asparagus very well 

Roll in flour, dip in egg, then in crumbs. 

Fry in hot oil 

Drain. Serve immediately with sauce mayonaise (little chopped pickled 
cucumber, little grated onion added to / cup mayonaise). 


Sheila Huth 


SMOKED OYSTER DIP 


1 tin smoked oyster (use oil) 1 tbsp cream 
1 bakkie skim milk cheese (smooth) Salt, pepper, paprika 
1 tsp lemon juice 2 cloves crushed garlic 


Liquidise all together. Annette Wayne 
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BODYSHOP 


Aerobic Dance & Stretch Studio 


LOW IMPACT 
AEROBIC CLASSES 


e Stretch Classes — 


Body toning and conditioning 


e Aerobic Workouts 


Tel.: 49-5218 


15 Floor Glenmain Building, Cnr Glen and 
Main Road, Sea Point 
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CAVIAR TART 

Base 

1'5 to 2 packets cream crackers, crushed and mixed with melted butter. 

Line pie dish and allow to set. 

Filling 

Layer 1 — Snoek páté. 

Layer 2 — One avocado mixed with dash mayonnaise, finely chopped onion, 
salt, black pepper, two teaspoons lemon juice. 

Layer 3 — Savoury cream cheese, mixed with a little milk to get spreading 
consistency. 

Layer 4 — Caviar decorated with chopped yellow and white of egg and 
parsley. Carol Fleishman 


SPINACH OR TUNA ROULADE 

4 tbls butter 2 cups milk 

% cup flour 1 tsp sugar 

Pinch Salt 4 eggs separated 

Melt butter, add flour and stir for one minute. Gradually add milk and cook 
stirring constantly until mixture thickens. Remove from heat. Stir in sugar, 
add little hot mixture to yolks. Stir yolks into cooked mixture. Beat egg 
whites stiffly and fold into mixture. Grease and line Swiss Roll tin with 
ungreased foil. Spread mixture in tin. Bake at 160? for 45 mins. While still 


hot, spread with prepared filling and roll up lenghtwise with the help of the 
foil, like a swiss roll. 


300 g frozen spinach 
2 tbls butter 
250 m/ cream cheese 


Cook spinach until hot in butter. Drain. Mix cheese, sour cream. 


250 m/ sour cream 
Salt and ground pepper 


250 g tuna or salmon Lemon juice 
250 g savoury cheese Black pepper 
Sour cream 
Sheila Huth 
SNOEK TART DE LUXE 


Makes one large 305 mm pie dish or two small 22 mm pie plates, but 
quantities may be doubled with ease. 


Pastry 


1 cup flour 60 g grated strong cheddar cheese 
125 m/ sweet cream 125 g butter 


Crumb butter and flour. Pour in cream and mix well with fork. Chill dough till 
ready for use. Roll out dough, sprinkle with cheese and roll cheese into 
pastry. Line dish with pastry or | & J Read-y doe puff pastry. 

Filling 

500 g boned and flaked smoked snoek 4 beaten eggs 

250 g grated strong cheddar cheese 500 m/ cream 

Beat eggs and cream together. Add to flaked snoek and cheese and mix 
well. Pour into unbaked pastry case. Will freeze well at this stage, completely 
unbaked. Place in preheated oven at 170°C for one hour. Allow to cool 
slightly to set and serve warm with a green salad. Just as delicious served 


cold. Phoebe Saville 
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SNOEK PIE 

3 cups self-raising flour 1egg 

1 tbisp icing sugar Pinch salt 
140 g butter 


Place in Magimix. 
Cut butter on top. 
Add egg afterwards. 
Make white sauce. 


2 T butter Pinch black pepper 
2 T flour 1 cup milk 
Y, tsp salt 


Mix together 3 eggs lightly beaten add 1 cup cream, 2 tblsp grated cheest 
tblsp chopped parsley, 1 and half cups flaked snoek. Add white sauce. Т 
with 2 tblsp bread crumbs mixed with 2 tblsp parmesan. Bake 180°C f 

20-30 mins. | 


ТОМА РАТЕ 

1 Тїп Типа Реррег 

1» 250 д savoury cottage cheese Garlic salt 

2 tbsp mayonaise Lemon juice 

Salt 

Blend tuna until fine. Add cottage cheese, mayonnaise, salt, pepper, а 


salt and dash of lemon juice. Blend till smooth. Refrigerate. Cheryl B 


HOT GARLIC DIP 


2 X 300 пу cream 


3 cloves garlic 


3 tsp cornflour 1 onion 
Quarter cup water 45 g can anchovies 
60 g butter ground pepper 


Put cream into pan, bring to boil, reduce heat, simmer 10 minutes. Blend 
cornflour into water, add to cream stir until cream boils and mixture 
thickens. Remove from heat. Melt butter, add garlic and chopped onion. Fry 
until tender. Add drained, mashed anchovies and cream. Stir over medium 
heat until sauce boils. Season with pepper. Serve dip over burner with 
crudites, bread sticks, chips and crackers. Amanda Washkansky 
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CAVIAR MOUSSE | 
Dissolve 2 Tbspns gelatine іп Y, сир cold water. When puffy add 1 cup. 
boiling water. Mix well and cool. Mix together the following ingredients: 

250 m/ whipped cream Y, finely chopped onion. ; 
1 Сир Hellmanns mayonnaise 3 drops tobasco, salt and pepper. 
1 Cup tomato sauce 500 g Norwegian black caviar. 

Add the cooled gelatine and set in a large bowl. Decorate with red caviar, 


lemon wedges and parsley and serve with crackers. Karyn мон 


1 
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BORREKITAS 
1 Сир Oil 


1 Cup grated cheese (Cheddar and 
34 Cup Water 


Parmesan type mixed) 


e 4 Cups Flour 

Filling: 

4 large potatoes, mashed 17 cups grated cheese 
2-3 well beaten eggs Salt and pepper 


Mix all ingredients together. 
Prepare filling in advance 


Mix oil, water and cheese together. Add flour and knead to a firm dough. 
Shape into small balls the size of a walnut. Roll out each ball into an oval 
shape. Place about 1 teaspoon of filling on the end and roll into a shape of 
croissant. Place on a lightly oiled baking sheet. Brush with beaten egg and 
sprinkle with grated cheese. Bake at 180°C for about 20 minutes or until 
crisp and golden. Karen Fintz 


ASPARAGUS WITH TWO SAUCES 
For the Lemon butter sauce: 

6 ТЫ clarified butter 

(Melt butter in saucepan over low heat. Let 

butter stand for 5 minutes. Skim froth off the 


surface and reserve the rest of the butterina 
fridge) 
1 tbls lemon juice 


Warm over low heat and keep warm. 


For the polonaise sauce: 
6 tbls unsalted butter 
2 large hard boiled eggs minced 


In a small saucepan, melt butter over low heat, stir in eggs, parsley and salt 
to taste and keep warm. 


Use either large tinned or fresh asparagus. 
Warm asparagus 


Serve on heated plates with the choice of sauces. 


2 tbls fresh parsley leaves 


Helene Cheifitz 


OLIVE PUFFS: 

225 g Butter 1 Egg yolk. 

225 g Flour 1 Tbsp Brandy. 

225 g Cheddar Cheese — grated. Green Stuffed Olives. 


Mix all ingredients together by hand. 

Add brandy Take a piece of dough and wrap around an olive to form the size 
of a walnut. Bake at 220? C for approximately 10 mins. on a greased tin. 
Alternate fillings:— 


Cubes of cheese, pieces of tuna, snoek, pickled cucumber, pickled onions, 
anchovy fillets. Karyn Moskow. 


This page sponsored by RIESES DELICATESSEN 
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PRIDE CAR НІНЕ 


PHONE 49 6070 
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From BIG... 


to small 
We have 
them all 


From R16 per day 
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MYLES SCHNEIDER 
PLUMBING 


For all maintenance and renovations contact 
Myles Schneider at: 


Ph: 44-7141 


371 Main Road A/H: 44-3787 
Sea Point Page: 23-3333 / 726 
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ASPARAGUS SUPREME 

2 tins asparagus cuts У, cup grated parmesan cheese 
4 hard-boiled eggs 1 cup blanched almonds 

3, cup grated cheddar cheese + 2V, cups cream sauce 


Slice eggs. Add grated cheese to cream sauce. Place alternate layers of 
asparagus, sauce, eggs and almonds in a casserole. Bake at 180? C for 20 
minutes or until golden brown. 


Sauce 
3 tbls butter Freshly ground pepper 
3 tbls flour Pinch of salt 


3 cups hot milk 
Melt butter, add flour and seasoning and blend well. Add hot milk and stir 


constantly until thick. Add cheese just before pouring sauce over asparagus. 
Lightly sprinkle a little of the grated cheddar over the top of the casserole. 


Helene Cheifitz 
CHEESE AIGRETTES 
250 m/ water 120 g mixed gruyere and parmesan cheese, 
120 g butter grated 
150 а flour Pinch salt and mustard 


8 eggs 
6-7 balls per person 
Put butter into water and bring to boil. 


Sift flour and stir in until completely thickened (it should come away from 
the sides of the pan). 


Stir in eggs one by one, and cheese little by little, by hand or in mixer. 
Refrigerate overnight. 


Roll into small balls, dip in flour and deep fry till golden brown. 
Serve warm either on their own or with home-made tomato sauce. 
Eleanor Tavill 


ONION QUICHE 
Dough: 


1 cup flour Y, tsp salt 
2 tbsp grated margarine Y, cup milk 
2 tsp baking powder 


Filling: 
5 medium to large onions 125 m/ cream 
1 med tin mushrooms + 60 g grated cheese 


Dough: 

Mix flour, margarine, baking powder, salt. Mix in milk. It is a sticky dough. 
Grease dish — line with dough. 

Filling: 

Fry sliced onions till golden brown. drain mushrooms, slice and mix with 
onions. Place in pie shell. Beat together well beaten egg and cream. 

Pour over mixture. Sprinkle with grated cheese. 

Bake 200? C for 30 mins. SERVE HOT. Annette Wayne 
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AUBERGINE ПІР 
3 or 4 large round aubergines Salt 
у; cup salad ой | А Спи асп pecado 
2 tablespoons olive oil ү grated onion or crushed garlic 


Lemon juice to taste 
Wash aubergines well and dry. Place in oven at 180°C till soft. Cool. Ветои 
skins. Cut in half and remove pips. Place in blender and mash well. 


Make a dressing with the remaining ingredients and pour onto aubergines 
blending well. Themis Lourando: 


LARGE STUFFED MUSHROOMS 


400 g large mushrooms Y, tsp lemon rind 
Fresh breadcrumbs 


150 g butter 

4 cloves garlic, well cut (not crushed) Oil 

1 tablespoon pine kernels Salt 

Freshly ground pepper 

Clean and rinse mushrooms. Core out stems with paring knife and prise out 
excess of mushrooms making a cavity. Lightly oil inside and outside of 
mushrooms and place on baking sheet. 

Filling 


Heat butter in saucepan and add garlic, pine kernels, a good pinch of salt, 
pepper and lemon rind. Allow to cook for 1-2 minutes on moderate heat. 
Add enough fresh breadcrumbs to absorb а! the butter. Stuff each 


mushroom with filling and bake for 20 minutes at 150° C-160°C. Serve hot. 
Irna Turilli 


GRILLED BLACK MUSHROOMS 


1 Punnet large black mushrooms Breadcrumbs 
Marjoram (dried) Parsley 

Thyme (dried) 120 g butter (melted) 
Garlic Powder 


Wash and dry mushrooms and turn stalks uppermost. Sprinkle on a little 
marjoram, thyme and garlic powder. Cover with breadcrumbs then sprinkle 
with finely chopped parsley. Drizzle over melted butter and bake uncovered 


at 180°C for 30 mins. Serve one or two each as starters. 
Diane Bearman 


MOCK CAVIAR 


Bake a small eggplant until soft. Scrape out pulp and saute with fi 
chopped garlic clove in olive oil until very soft. а ыг. 
Нэн. well. Add salt and pepper and a generous squeeze of lemon juice. Add 
chopped parsley and ground sesame seeds. Serve chilled with Crackers. 


Ann Fainstein 
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BROCCOLI SOUFFLE 

750 gms broccoli frozen 3 ТЫѕр butter 
. 4 cup flour 250 m/ cream 

4 eggs separated salt and pepper 


Melt butter and stir in the flour. Add the cream, stirring till sauce is thick and 
smooth. Season with salt and pepper. Take off heat and add yolks one by 
one, mixing well. Stir in broccoli. Beat egg whites stiffly. Fold carefully into 
yolk mixture. Turn into a litre souffle dish. Stand dish in pan of hot water and 
bake at 180? C for 40 minutes. 


DEEP FRIED CAMEMBERT WITH RED CURRANT SAUCE 


250 g Camembert 
Beer Batter: 


250 m/ self raising flour Red currant sauce: 
3, cup beer 125 m/ red currant jelly 
oil for deep frying 125 m/ water 

extra flour for coating У, tsp grated orange rind 


7 tsp grated lemon rind 
1 tblsp brandy 

Sift flour into basin. Make well in centre, gradually stir in beer. Beat till 
smooth. Allow to stand at room temperature for an hour. Cut camembert 
into cubes, roll in extra flour. Dip cheese into batter, drain off excess batter, 
cook in deep oil until golden brown. Drain on absorbent paper. 

Red currant sauce: Bring to boil all ingredients. Reduce heat, simmer 
uncovered for 15 minutes. Strain, serve immediately. 


ASPARAGUS TART 

1 tin asparagus pieces 1 egg separated 
1 tsp mustard 1 dsp flour 
butter 125 m/ cream 

Y, cup milk salt pepper 
grated cheese pastry (optional) 


If using pastry line the dish with it. Melt butter, add flour and make a roux. 
Add milk and when this is mixed in, add yolk and mustard. Stir until mixture 
thickens and boils. Add cheese and asparagus and remove from the heat 
when cheese is melted. Fold in the stiffly beaten egg white and add the 
cream. Bake 1 hour at 175?C. 

Double this quantity and bake in the rectangular Corningware dish and it 
serves as an excellent light meal. Dianne Marock 
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BROCCOLI LATKES 
250 g pkg frozen broccoli (or fresh) Y, tsp salt 
1 small onion dash pepper 
3е99$ oil for frying 


Y, cup matzo meal 


Cook frozen broccoli according to directions and drain well. (Cook fresh 
broccoli in boiling salted water until tender, drain well, cut into chunks) 
Using steel knife of food processor, chop onion. Add eggs and broccoli and 
process until very finely chopped. Add matzo meal and seasonings and 
process few seconds longer, until smooth. Heat 3- 3-4 tbsp oil in large skillet. 
Drop in vegetable mixture with a spoon. Flatten slightly with back of a 
spoon. Brown on both sides. Drain. Makes about 17; doz. May be frozen. 
Spinach, bean or cauliflower, latkes can be made in the same way. 


Zillah Kudo 


CHEESE AND SWEETCORN SOUFFLE 
250 m/ milk 30 m/ oil 
250 m/ grated cheese salt and pepper 


250 m/ sweelcorn 3 eggs separated 
250 m/ breadcrumbs (made in food 
processer) 


Mix together all ingredients except eggs. Add beaten yolks. Fold in stiffly 


beaten whites. Bake in greased dish at 350 F for 30 minutes. Serve 
immediately. 


HERRING SALAD 


10-12 fillets of herring cut into inch strips 60 m/ vinegar 


1 cup mayonnaise 250 m/ chopped pickled cucumber 
1 cup sugar 


250 m/ chopped apple 
1 small tin tomato puree 250 m/ chopped onion 
125 ml cream 
Mix all ingredients together gently. Barbara Flax 
AVOCADO RING MOULD 
1 pkt lemon jelly 2 m/tobasco 
5 m/ gelatine 5 m grated onion 


250 boiling water 

1 large avocado, mashed 
250 m/ sour cream 

250 m/ mayonnaise 


Mix gelatine and jelly. Dissolve in hot water and cool until the mixture begins 
to set. Beat remaining ingredients together and fold into jelly. 


Pour into ring mould and chill until firm. Fill with seafood filling. Delicious in 
summer. 


5 m/ worcester sauce 
garlic powder 
salt and pepper 
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SIDELINES 
VEGETABLE CRUMBLE 
Crumble topping: 
100 gm butter or margarine 50 gm chopped mixed nuts 


175 gm wholemeal flour 


2 tblsp sesame seeds 
100 gm grated cheddar cheese 


Base: 

Mixed vegetables + 750 gms 300 m/ vegetable stock 
2 Onions 140 m/ milk 

50 gms butter 3 tbsps chopped parsley 
25 gms wholemeal flour Salt and pepper to taste 


225 gms tomatoes 


Rub the butter into the flour until the mixture resembles fine crumbs. Add 
the cheese, nuts and sesame seeds. Chop the vegetables, then melt the 
butter in a large pan and saute the onion until transparent. Add the 
vegetables and cook over gentle heat, stirring occasionally, for 10 minutes. 
Stir in the flour, then add the remaining ingredients. Bring to the boil, reduce 
heat, cover and simmer for about 15 mins., until the vegetables are just 
tender. Transfer to an ovenproof dish. Press the crumble topping over the 
vegetables and bake in the oven at 190? C for + half hour until golden. Serves 


- Nita Abel 


: 1 


BAKED WINTER RICE SALAD 


1 Cup lentils (black) 60 g pine nuts or almonds 

1 сир rice (raw) 1 tbisp butter 

50 gms raisins or currants 1 tsp curry powder 

100 gms dried apricots (slivered) 700 m/ stock (3 cups) 

1 lemon Salt and freshly ground black pepper 


Cover lentils with water, bring to the boil, and then simmer for 10 minutes. 
Drain lentils well. 

Place lentils, rice, raisins, slivered apricots in a baking dish and mix. 
Grate lemon peel into the mixture. 

Fry the nuts in alittle butter with the curry powder for 210 3 minutes then add 
to the rice mixture. 

Pour on stock. Cover with tin foil 

Bake at 190°C for 30 minutes. 

Uncover and bake for 15 minutes more to dry. 

Just before serving mix in shredded lettuce leaves or 

Coriander or nasturtium leaves. Loraine Kopman 


MONTAGU SOSATIES 

Take wooden skewers and soak in red wine. Use fillet steak and/or lamb. 
Dice into cubes of approximately 3cm by 2cm. Soak some dried fruit 
(apricots apples) in water for a few hours to soften. Peel 1 medium sized 
onion. Slice in half with the grain and separate. 

Skewer alternately fillet; onion, dried fruit and lamb. 

Marinade as follows: 

Red wine; dash mixed herbs; chutney; tomato sauce; salt; pepper and 
vinegar. 

Leave in marinade for 12 to 24 hours. 


утаа! slowly; turn often to avoid burning. Serve on a bed of rice. 
Avalon Springs Hotel Montagu 


|, FICHOKES 


е tin artichoke hearts % сир cream 
Y, cup artichoke liquid 1 large cup grated cheddar cheese 


3 tablespoons butter Salt, pepper, cayenne pepper 

3 tablespoons flour Small packet chips, crushed 

Drain artichokes but keep liquid. Place artichokes in a buttered dish, or 
individual dishes. Melt butter and when bubbling add flour. Remove from 
Stove and stir in artichoke liquid slowly till all has been used. Return to heat 
and stir continuously till thick. Add cream and seasoning. Pour over 
artichokes, and sprinkle with cheese and chips. Bake at 200?C for 15 
minutes or till golden brown. Jean Futeran 
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WHOLE WHEAT BREAD 

Makes one loaf. 

6 cups whole wheat flour 4 tspns dry yeast powder 
1 tbls honey or brown sugar 1, cup seedless raisins 

1 dessertspoon salt 


Mix together all ingredients in a bowl. Add + 3 cups lukewarm water until 
dough is a sticky consistency. Place mixture in oiled tins and leave to rise for 
20-30 minutes covered in warm dry spot. Put in oven for 1 hour at 180? C. 


Metropole Hotel 


BRINJAL STEW 


3 medium sized brinjals 1 stick cinnamon 
2 onions, grated 


1 bayleaf 
1 clove garlic Salt and pepper to taste 
Handful finely chopped parsley 


у, cup oil 
4 skinned tomatoes, chopped 4 medium raw potatoes 


Peel brinjals, sprinkle salt over them and cover with two plates for 15 
minutes. Squeeze brinjals slightly and rinse in cold water. Fry onions in oil 
till slightly browned. Add garlic, bayleaf, cinnamon, tomatoes and parsley. 
Cook for 15 minutes on low heat. Add cut up potatoes and cook for five 


minutes more. Add salt and pepper to taste, add brinjals and cook till soft. If 
desired add half teaspoon sugar. Serve hot. 


Green beans can be substituted for brinjals. They must be cooked for 10 
minutes before adding to stew. Sophia Protoulis 


BURGHUL SALAD 


(Middle Eastern Cracked Wheat Salad) 


Cook 1 cup burghul (obtainable at health stores as pourgouri) as directed on 
pack. Mix with Y, cup currants, zest of one orange, у, cup chopped parsley, 


Y, cup pine-nuts, у, cup chopped spring onions. Dress with 4-6 tablespoons 
olive oil, salt and black pepper. Barbara Flax 


MUSHROOM MARINADE 


1 cup olive oil 1 tsp thyme 
у; cup white vinegar 1/, tsp oreganum 
1 crushed garlic 


Boil mushrooms until tender. Mix above together, when mushrooms cool, 
throw over. Avril Rom 


This page sponsored by METROPOLE HOTEL 


With compliments 


from 


Solomon 


JEWELLER; GEMMOLOGIST 


373a Main Road, Sea Point, Cape Town 8001 


= (021) 44-1254 


27 


SAVOURY LOAF 

1 day old sandwich loaf У tsp mustard 

250 gms mature cheddar cheese, grated 1 tbls grated onion 
250 gms marge salt 


Cut the sides and top off the loaf. Make two lengthwise cuts (not right 
through the base). Now cut ordinary slices about an inch thick, also not right 
through the base. Mix the marge, cheese, mustard, onion, salt and pepper 
together. Spread this mixture in between the slices. "Ice" the top and sides 
of the loaf with the remaining mixture. This is a little finicky use one hand to 
spread and hold the slices with the other. Freeze the loaf in tin foil. When 
needed, take out of deep freeze in the morning. Open the foil and bake at 
1809 С for half to three-quarters of an hour. Serve immediately. 


VEGETABLE CASSEROLE 


Cut vegetables needed into bite size pieces. Any vegetables can be used 
—potatoes, sweet potatoes, cauliflower, cabbage, beans, mushrooms, 


broccoli, brusselsprouts, onions, etc. Lightly fry these in a little oil. Add 
herbamare or trocamare to this. 


Combine 250 m/ smetena with grated cheddar cheese. 

Layer vegetables and smetena in dish, endint with smetena cheese layer. 
Add a little more grated cheese and sprinkle with paprika. Bake at 350? for 
30-40 minutes Marilyn Moller 


Pumpkin pips 
Salt pips and bake until brown. 


BROWN RICE SALAD 


3 cups cooked brown rice 


60 m/ onion, finely chopped 
3cups fresh peaches or pineapple, chopped 


3 tblsp chopped parsley 
1 cup celery, finely chopped 125 m/ raisins 
125 m/ peppers finely chopped 125 m/ sunflower seeds. 
combine all the ingredients and mix well. 
Dressing 
125 m/ sunflower oil 1 tsp soya sauce 
2 tblsp lemon juice 1 tblsp honey 
1 tsp curry powder 


Mix together all ingredients and then add dressing. Anita Greenstein 


This page sponsored by GLUEPASTE MANUFACTURING CO. PTY LTD 


28 


BABY MARROW SALAD 

6 baby marrows thinly sliced 5 т/ capers 

4 tomatoes quartered 10-12 black olvies 

2 hard-boiled eggs quartered 15 m/ fresh chopped parsley and olives. 


Arrange on flat plat and sprinkle over capers and herbs. Pour over dressing 
10-15 minutes before serving. 


Dressing 3 


60 m/ oil 3 m/ anchovette 
50 m/ wine vinegar pinch sugar 
30 m/ tomato sauce salt and fresh black pepper 


Beat together 


APPLE & CELERY SALAD 

Mix 

2 tbsp salad oil 

2 tbsp lemon juice 

2 tbsp mayonaise (add well blended) 

Add salt and pepper. 

Cut into smallish pieces. Core 3 green apples. Slice 2 sticks celery and chop 
1 medium onion finely. Add to the salad the dressing and /, cup saltanas. 


Toss and chill. Marcelle Almelah 
а BREAD 

500 g self-raising flour 12,5 m/ grated parmesan cheese 

5 m/ salt 2 т/ Fondor ог Aromat 

5 m/ marjoram 2 mí garlic flakes 

5 т/ oreganum 1х 500 m/ carton buttermilk 


Combine dry ingredients and harbs and mix well. Add buttermilk and mix 
well. Pour mixture into greased loaf pan and smooth over top. Sprinkle over 
a little cheese. Bake in 180? C oven for 1 hour then switch off oven leaving it 
in for further half hour. Remove from tin and cook on rack.Daphne Gevint 


POTATOES DAUPHINOIS 


750 g potatoes 300 m/ cream 


2 large onions — sliced Parsley chopped 
1 clove garlic Dried bread crumbs 
15 g butter Salt and pepper 


100 g bleau cheese 

Peel and slice potatoes thinly — bring water to boil and blanch potatoes. Fry 
onion in butter, add seasoning. In an ovenproof dish layer potatoes and 
onions. In a blender mix cheese, cream and garlic. Add parsley. Check 
seasoning. Pour sauce over potatoes. Sprinkle with breadcrumbs. Bake 
1-1% hours at 160°C. Amanda Washkansky 
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CAULIFLOWER SALAD 

One cauliflower broken into flowerettes and blanched in boiling salted 
water for 5 minutes. Drain and allow to cool. 

Dressing 

1 cup of mayonnaise 1 dessert spoon of honey 

125 m/ cup of yoghurt 1 cup freshly chopped parsley 

125 ср of finely grated onion 

Mix wel 


and pour over cauliflower. Must be served cold (Optional sprinkle 
125 m/ sunflower seeds and raisins.) Daphne Gevint 


Onion Salad 

450 g small onions Y, tsp mustard 
1eag 10 m/ cornflour 
200 а sugar 200 m/ vinegar 


Top and tail small onions. Cover with water and boil for5 minutes. Drain and 
peel. Beat egg and sugar well together. 

Add mustard, cornflour and vinegar. Mix well and boil mixture until thick. 3- 
2 minutes. Pour over onions and allow to cool. 


EXOTIC LAYERED SALAD 


1. Lettuce (chopped) 

2. sticks celery (chopped) 

3. spring onions (chopped) 
4. frozen peas (thick layer) 

5. whole chestnuts (chopped) 


Layer above ingredients in order 1-9 in glass bowl. 


6. Hellmanns mayonnaise 

7. Cheddar cheese (grated) 

8. Hard boiled eggs (chopped) 
9. Chopped parsley 


Avril Rom 


SPINACH SALAD 

Spinach Mozerella Cheese 
Mushrooms Almonds or pine kernels 
Croutons 


Egg 
Wash and cut spinach thinly. Slice mushrooms. Fry croutons. Cut mozerella 


cheese into cubes. Fry almonds or pine kernels in butter. Top with grated 
egg. Add altogether. Add any dressing. Bernice Kaye 
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SOUPS 


WATERBLOMMETJIE SOUP 


3 large punnets waterblommetjies 1, litres chicken stock 
3 tablespoons lemon juice 3 tablespoons flour 

3 tablespoons butter 375 m/ cream 

salt and pepper 


Wash waterblommetjies well and remove stems. Bring the stock, lemon 
juice and waterblommetjies to the boil. Simmer gently until the water- 
blommetjies are cooked, not too soft. Remove from pot and liquidise. 
Melt butter in the same pot, add the flour and blend till smooth. Add the 
liquidised mixture and stir continuously until thickened and smooth. Add 
cream and season to taste. 

If a thinner soup is desired, add milk. This soup is delicious served hot or 
cold. 


Collette Levin 
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BROCCOLI SOUP 
1 kg fresh brocoli or 500'g 1 & J frozen 1 litre vegetable stock 
broccoli 1 generous pinch allspice 
2 stalks celery, thinly sliced Salt and freshly ground pepper 
1 onion, thinly sliced 250 m/ fresh cream 


Place broccoli, onion and celery in large pot. Pour on boiling stock and 
simmer gently for 20 minutes or until vegetables are tender. Puree 
vegetables and season to taste. Thin down with cream. 

To serve hot: Reheat soup very gently. 

To serve cold: The soup thickens when chilled so it may be thinned down 


with stock. Lauren Fabian 
FRESH MUSHROOM SOUP 

500 g mushrooms, coarsely sliced 2 heaped tbisp flour 

1 onion, chopped 1% cups milk 

1 tbisp butter Salt, pepper 


2 cups mushroom stock (i.e. 3 heaped tsp 5 tablespoons cream 

soup, al dissolved in 2 cups boiling Frozen puff pastry 

waler; 
Melt butter and fry onions till golden. Add mushrooms, then stock. Blend 
flour with little milk and add gradually to soup with rest of milk. Season. 
Bring slowly to boil, stirring all the time, and simmer very slowly for 45 
minutes. Add cream. 
Serve with parmesan crescents. 
Press out crescents of pastry. Paint with beaten egg. Sprinkle with 
parmesan cheese and a dash of paprika. Ваке at 200°C until golden brown. 


Serve hot with soup. Naomi Schroder 
TOMATO GAZPACHO 

1 medium onion chopped 25 m/ parsley chopped 

1 clove garlic crushed with 1 m/ black pepper 

2 nv salt 2 mí paprika 

30 m/ olive oil 2 cans (410 g each) tomato soup 

1 green pepper, chopped 250 m/ buttermilk 

250 m/ cucumber chopped 250 m/ cold water 


Place all ingredients except buttermilk in liquidizer. Blend till mixture is 
smooth and thick. Dilute with buttermilk and water and chill well before 
serving with finely chopped cucumber or parsley. 
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PUMPKIN SOUP 
1 pumpkin weighing 3-4 kg Freshly ground pepper 
150 g grated gruyere cheese Grated nutm 


24 fresh cream and Y, milk in enough quantity 3-4 cups small croutons 

to filt pumpkin 

Cut the top off the pumpkin so that it will make a tureen. Keep the lid. 
Carefully scoop out seeds and stringy fibres with a spoon. Make sure the 
flesh is completely cleaned by feeling it with your fingers. Put alternate 
layers of croutons and cheese into the pumpkin until it is three-quarters full. 
Season cream filling with salt, pepper and nutmeg and pour into pumpkin 
until itis full. Cover with lid and bake at 160? C for two hours. Stir gently with 
a ladle from time to time to obtain a smooth consistency taking care to 
replace the lid. 

To serve: Pour ladle of cream into heated soup bowl adding croutons 


sprinkled with cheese and a piece of pumpkin flesh, scooped out with a 
spoon. 


CAULIFLOWER SOUP 

1 cauliflower 500 m/ stock (chicken cube in water) 
75g butter 500 т! milk 

2 onions 2 bayleaves 

У, tps curry powder Salt and pepper 

4 to 5 tbls flour 


Melt butter and cook onions. Roughly chop cauliflower, add to onions, cook 
for 5 mins, add flour and curry, cook for a further 5 mins. Add stock, milk, 
etc. Add bayleaves. Simmer for half hour. Remove bayleaves and liquidise. 


Serve with croutons and chopped parsley. Sheila Huth 
SUMMER WALNUT SOUP 

3, cups chopped walnuts 1 cucumber chopped 

4 cups yoghurt 1⁄4 cup chopped spring onions 

Y, cup cream 2 tsp salt 


8 ice cubes 

1 cup cold water 

1 boiled egg finely chopped 

У cup sultanas soaked in water overnight 
and then drained 


Place cream, yoghurt, water and ice cubes in mixing bowl. Add egg, 
cucumber, parsley, onions, sultanas, season. Lastly add walnuts. Refrigerate 
over night. Serve chilled and garnish with mint. Phillida Whitesman 


Y, tsp freshly ground pepper 
1 tbsp chopped parsley 
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COLD CUCUMBER SOUP 

2 med cucumbers 3 egg yolks 

1 well chopped onion 125 ml cream 
17, / vegetable stock 1 tbisp chives. 
2 tblsp butter 

2 tbisp flour 


Peel and chop cucumbers into squares. Cook with onion and stock for 20 
minutes till soft. Blend till smooth. Melt butter, add flour. Mix till smooth. Add 
blended mixture and cook about 3 minutes on low heat till boiled. Beat yolks 
and cream and add 4 tablespoons of mixture: Cook slowly over low heat. 
Keep adding mixture 4 tablespoons ata time until all used up. Cool in fridge. 
Before serving add little whipped cream and chives. Cherie Sachar 


MINESTRONE SOUP 


Boil soup bones/shin in cold water. Soak half packet beans or macaroni can 
be used. Soak overnight if beans used, discard water. Add to stock together 
with 1 bunch turnips cubed, 1 bunch leeks cubed, big bunch parsley, big 
bunch celery, 500 g onions, 500 g carrots, 500 g fresh or tinned tomatoes or 
tomatoe puree. Then anything from peas, cabbage, cauliflower, lots of salt, 
black pepper, thyme, fresh or dried, LOTS of garlic flakes. Add macaroni 15 
minutes before serving. Smoked chicken can also be added. Serve with 
parmesan cheese. Bettina Rosenstein 


CREAM OF BROCCOLI SOUP 

250 g fresh or frozen broccoli 300 т/ chicken stock 

1 large sliced onion 2 egg yolks — whisked 
2 medium sliced potatoes 125 m/ cream 

20 g butter salt and pepper 

25 m/ flour 


Aromat 
250 m/ milk 


Cook potatoes, onion and broccoli until soft. Drain, liquidise, then sieve. 
Heat milk and stock. Meanwhile, melt butter and stir in flourto form a paste. 
Add the hot liquid gradually, stirring. Allow the thickened sauce to boil for a 
minute, then remove from heat and роиг little hot sauce over the egg yolks. 
Stir well and return to pot. Add pureed vegetables arid adjust seasoning. Stir 
in cream. Serve with croutons. Serves 4-6. Pete Kagan 
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PUMPKIN АМО ТОМАТО SOUP 

1 kg pumpkin 250 m/ cream 

3 cups chicken stock (750 m/) Salt, fresh black pepper 
2 large chopped onions 125 m/ whipped cream 
1 сап tomatoes (410 9) Chopped chives 


Cut pumpkin into cubes and place in pot. Add stock, onions, tomatoes, salt 
and black pepper. Simmer until vegetables are tender. Cool. Blend well in 
processor. Add cream and mix well. Check seasoning. Either chill well and 
serve cold or heat up again and serve with fresh whipped cream and chives. 


Serves 6-8. PAM LEIBOWITZ 
DUTCH PEA SOUP 

225 g split peas 1 onion, sliced 

Marrow bones, shin 1 ТЫѕр chopped celery 

2 large potatoes, peeled and chopped 500 g Frankfurters (Kosher) 

3 leeks, sliced ` Salt, and freshly ground black pepper 


Soak peas overnight in 1,5 litres water. Add meat, potatoes, leeks, onion and 
celery and simmer until meat is tender. Stir occasionally. Add Frankfurters 
and simmer fora further 15 mins. Season to taste. Slice the frankfurters and 


add chopped parsley before serving. Serves 4-6 persons. 
Bettina Rosenstein. 


JCUMBER SOUP 
garlic, 1 tsp salt olive oil 
2 cups water (approximately) lemon juice 
2 cups yoghurt mint (optional) 
pepper ice-cubes 
1 large cucumber 


Mix garlic, salt and a couple of spoons of olive oil. Add yoghurt and beat. 
Add diced cucumber. Add lemon juice to taste, water and salt and pepper to 


taste. Stir. Refrigerate. Serve with ice-cubes and chopped mint. 
Dianne Marock 


BEETROOT SOUP 

1 large jar grated beetroot 3, tsp salt 

11, tsp citric acid (dissolve in a little boiling /. cup white sugar 
water) 


1500 т/ water (6 cups) 
Mix above together. 
Add cream or buttermilk to each serving. Avril Rom 
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ВЕАМ SOUP 

Half packet sugar beans soaked over night 1 turnip 

4 Shin bones 2 beef stock cubes 

1'4/ water 1 tin tomato soup 

1large onion chopped 2 m/ Fondor 

1 green pepper chopped 100 g smoked pickled brisket diced 


Cover beans with fresh water, bring to boil. Throw out water. Add 114 #water, 
shin. Bring to boil. 


Add onion, pepper, turnip, soup and brisket. Cook under pressure 45 
minutes. Mash some beans etc. to thicken soup. Add fondor. 


TUNA SOUP 
2 tins pea soup 250 m/ cream 
2 tins tomato soup 1 tin milk 


2 tins tuna (flaked) and drained 
Add sherry and black pepper. Heat altogether. 


Gayle Gordon 
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РАЗТА 


FETTUCCINE TOSSED IN CREAM АМО BUTTER 


1 cup heavy cream A very tiny grating of nutmeg 
3 tablespoons butter 


250 g fettuccine 
Salt, freshly ground black pepper 


400 g mushrooms 
1 сир freshly grated parmesan cheese 1 tin creamed mushrooms 


Choose a pot large enough to accommodate all the cooked fettuccine 
completely. 


Simmer butter and two-thirds cup cream over medium heat till butter is 
melted and butter/cream mixture has thickened. 


Add thoroughly drained fettuccine and over low heat toss it until well coated 
with sauce. 


Add the balance of the cream, two-thirds cup grated cheese, half teaspoon 
salt, pepper and nutmeg. 


Toss briefly until the cream has thickened and the fettuccine are well 
coated. Taste and correct for salt. 


Serve immediately from the pan, with a bowl of additional grated cheese on 


the side. Lightly fried sliced mushrooms and creamed mushrooms may be 
added. 
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BASIC VEGETARIAN SAUCE 

4 tbls oil 1 large tin tomato puree 

4 tbls butter Salt and pepper 

3 onions, well diced 7 stalks celery 

4 cloves garlic Dash brandy 

% cup dry white wine 1 large tin sliced and drained mushrooms 
or pale dry sherry 1 tin artichoke hearts for garnish (optional) 
Y, tsp origanum 125 m/ cream 


1 large tin whole peeled tomatoes 

Salt the pot. Add butter and oil. Cook the onions till they are opaque — do 
not brown. Add chopped celery and garlic cloves (do not crush or chop the 
garlic as it loses its aroma). Add origanum and pepper, then the mushrooms. 
Add the juice from the tomatoes to the pot. Chop tomatoes and season before 
adding (this will help prevent them becoming acidy in the sauce). Add 
tomato puree and rinse residue in tin with wine. Add 11 teaspoon salt and 
the cream. At the end of the cooking process add a dash of brandy. 


Irna Turelli 
MUSHROOM CREAM TUNA SAUCE 
125 m/ fresh cream 75 teaspoon origanum 
2 tins solid light meat tuna, drained 1 small tin whole peeled tomatoes 
4 tbsp oil 1 small tin tomato puree 
4 tbsp butter salt and pepper 
1 large onion \ cup chopped celery 
4 cloves garlic dash brandy (optional) 
у cup white wine or pale dry sherry 1 medium tin button mushrooms in brine 


Follow method for vegetarian sauce adding flaked tuna before the tomato 
juice, but add mushrooms last. 

Toturn this sauce into a seafood sauce add 100 g cooked deveined shrimps 
and 1 tin mussels. Cook until assimilated. This sauce is excellent for stuffing 


fish or over pasta. Irna Turelli 
TUNA LASAGNE 

2 tins tuna garlic (flakes or fresh) 

1 chopped green pepper 1 bakkie smooth cream cheese 

1 chopped onion 1 bakkie chunky cottage cheese 

1 tin mushroom soup (undiluted) 1 cup grated cheddar cheese 

1 tin tomato paste and little sugar Y, box lasagne noodles 

salt and pepper 


Fry onion, pepper and garlic in a little oil. Add tomato paste, sugar, salt and 
pepper and cook for 5 minutes. Add mushroom soup and flaked tuna and 
cook for 10 minutes. Boil noodles and drain. Layer noodles and tuna in dish. 
Mix cheeses together and smooth over. Bake until bubbly. Joy Turvey 
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SPAGHETTI PRIMAVERA 
1 clove garlic 


4 tbsp cream 
1carrot (medium) shredded 1 egg yolk 
2 baby marrows sliced 250 g spaghetti 
6 mushrooms 1 tbsp butter 
1 fresh tomato 1 tbsp oil 
Sauce: 


Brown garlic in pan. Add carrot, baby marrows and mushrooms. Chop 
tomato and add to other veg. Fry for 3-5 mins. Add cream and bring almost 
to boil. Meanwhile, cook spaghetti with 1 litre water until cooked. Drain 
spaghetti. Add spaghetti to sauce on stove. Stir quickly and mix well. Add 
yolk and mix in quickly. Add salt and pepper to taste. Serve Parmesan 


cheese separate. 


La Perla 


SPAGHETTI AND SMOKED SALMON 


500g spaghetti or any other noodles 

2 tbs butter 

250g smoked salmon cut into strips or tuna 
1 large onion — chopped 

90 g butter 

90 g mushrooms — sliced 


250 m/ cream 

250 m/ sour cream 

2 tbs tomato paste 
Salt, pepper 

1 tbs parsley 

2 tbs vodka (optional) 


Melt butter in pan, add onion. Cook until tender. Add mushrooms and cook 
lightly. Strir in cream, tomato paste. Season with salt and pepper. Bring 
sauce to the boil add salmon and mix through. Stir in parsley and vodka. 

Cook spaghetti in salted water. Drain and toss gently with butter. Sauce can 
be served separately or tossed into noodles. Amanda Washkansky 


SPAGHETTI WITH GORGONZOLA SAUCE 


125 g gorgonzola 250 g spaghetti 

у, cup milk У, cup heavy cream 

ape ate butter 14 cup freshly grated parmesan cheese 
а 


Choose a pot that can accommodate а the cooked pasta. Place gorgonzola, 
milk, butter and two teaspoons salt in pot over a low heat. 

Mash the gorgonzola with a wooden spoon and stir to incorporate it into the 
milk and butter. 

Cook for about one minute, until the sauce has a dense cream consistency. 
Stir in the cream. 

Add well drained pasta and toss it with the sauce. 

Add all the grated cheese and mix it into the pasta. 

Serve immediately, with a bowl of additional grated cheese on the side. 
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SPINACH GNOCCHI 

1 bunch spinach leaves (about 8 leaves) 1 egg 

250 g ricotta cheese salt and pepper 
90 g freshly grated parmesan у, tsp nutmeg 

2 tbsp grated chedder flour 


Wash and dry spinach. Remove white stalks and cook with very little water 
for about 5 minutes. Drain well and chop finely. Combine spinach, ricotta, 
chedder, Y, the parmesan, egg, salt and pepper. Form into little balls. Roll 
lightly in flour. Brng large pan of salted water to the boil. Drop in gnocchi, 
three to four at a time. Simmer gently until they rise to the surface (1-2 
minutes). Remove from pan with slotted spoon and arrange in a well- 
greased ovenproof dish. Pour over white sauce made with 2 tablespoons 
butter, 2 tablespoons flour, 2 cups milk. Season with salt, pepper and 
nutmeg. Sprinkle with additional parmesan and cheddar cheese. Dot with 
butter and bake 180° (350F) till hot and bubbling. Place under griller to 


brown. Hazel Hoberman 


SUMMER PASTA SALAD 

Y, + 1 box spaghettini 1 cup shell noodles 

цэх pasta as directed. DO NOT омегсоок. Drain and while still warm, mix 
мит; 

(a) 1 Cup fresh tomato sauce — made by cooking 5-6 large fresh ог tinned 
tomatoes with 2-3 tablespoons olive oil, 1 clove garlic finely chopped, pinch 


sugar; simmer well then puree. Season with black pepper and salt. 
(b) 8-10 sliced sauteéd Zucchini 


(c) 10-12 halved baby tomatoes 

(d) 1 сир mozzarella cheese cubed 

(e) % cup chopped parsley. 

(f) 1 cup fresh basil leaves torn in half 

(а) / cup grated parmesan cheese 

(h) %- 1 cup olive oil. Add as required — just sufficient to moisten pasta, 
vegetables, cheese. 


Salt, pepper to taste. Barbara Flax 


М ии 
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FISH 


CHINESE FISH 


1% kilo kingklip cut into finger pieces. Season and dip in batter. Deep fry and 
drain well: 


Batter 

1 сир flour 1 tablespoon oil 

2 beaten eggs 1 teaspoon vinegar 

pinch bicarb water to make a thin batter. 
pinch salt 

Sauce: 

1 small tin pineapple chunks 2 teaspoons brown sugar 

1 large tin litchies 1 tablespoon soya sauce 

1 tablespoon brown vinegar 250 g cashew nuts 


Drain fruit. Bring rest of ingredients to boil and thicken with tablespoon 
cornflour. Add fruit and pour over fish. Sprinkle over plain cashew nuts 
which have been fried in oil until brown. Daphne Gevint 
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RAINBOW ТЕВВЇМЕ OF KINGKLIP FISH WITH FENNEL 4 
CAPER DRESSING 


To serve 8 
250gKingklip —filleted, cutintocubes — 1 tbsp Wine vinegar 
salted and well chilled White pepper (fish has been salted already) 
2 egg whites- chilled 4 tbsp cooked spinach — squeezed dry 

1 tsp tomato paste 


250 m/ cream — chilled 
grated rind of ' a lemon 
Chop the fish in a food processor to form a purée. While the machine is 
working, add first the egg whites and then the cream through the feed tube. 
(If you are working without a processor, mince the fish, place it оуега bowl 
of ice and beat the egg and cream in with a wooden spoon). 

Season the mixture with the lemon rind, pepper. Divided it into three bowls. 
Add the spinach to the first one to get a delicate green—season with 
nutmeg. Add the tomato paste to the second bowl. Season with УД sugar 
and a pinch of sweet basil. Keep the last bowl white. 

Line the base of a medium loaf tin with well oiled greaseproof paper. Spread 
the spinach mousse evenly over the base of the tin. Leve! the surface. Follow 


with the white and lastly the pink layers. 
Cover the tin with wet greaseproof paper. Bake in a pan of boiling hot water 


at 1509 С for about 45 minutes until just firm. 
Remove the terrine from the tin. Allow to cool and refrigerate — covered 
until needed. Slice with an electric knife, into 1 cm thick slices and аггапде 2 


Slices on each plate. : i 
To Garnish: Place a dollop of sauce on the side and garnish with watercress 


or fennel. 

Pre-preparation: Best made the day before. 

Variation: Use stockfish for a more economical but still delicious variation. 
Merle Rubin 


FENNEL & CAPER SAUCE 
8 portions 
Y, cup mayonnaise (homemade if possible) 1 tsp chopped fresh fennel or Y, t dried dill 
Y, cup sour cream Saltif necessary but add a pinch of cayenne 
2 tbsp capers — finely chopped r. 
1 very small onion (pickling size) finely 

chopped 
Mix all the ingredients together and refrigerate in a screw top jar until 
needed. Will keep for weeks in the fridge. Also nice with fried fish. 

Merle Rubin 
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FISH AND MUSHROOM PUFF 


Fish Mixture 

500 g filleted kingklip or kabeljou 1 tablespoon sherry 
400 g mushrooms 1 roll | & J puff pastry 
Salt, pepper 

Cheese Sauce 

1 tablespoon flour 1 tsp prepared mustard 


1 tablespoon butter 
1 сир milk 


Poach filleted kingklip or kabeljou with onion, lemon juice, salt and pepper. 
Fry chopped mushrooms in butter. Season with garlic, salt, pepper and one 
tablespoon sherry. Thicken sauce with maizena and add to fish. 

Melt butter, add flour off stove, add one cup milk slowly and stir till smooth 
and thickened. Add mustard and cheese and stir till melted. Roll | & J puff 
pastry into oblong shape, spread cooled fish mixture down one side. Fold 
over and scallop edges. Makes slits for steam to escape and glaze with egg. 
Bake at 220° C (ог 15-20 minutes till golden brown. Serve with cheese sauce. 

Pauline Micha 


Y, cup strong cheddar or gruyere cheese 


SWEET AND SOUR FISH BALLS IN APRICOT SAUCE 
Sauce: 
Brown 1 large onion; season with salt and — 3 tablespoons brown vinegar 
pepper 1 large tin canned apricots (including juice) 
Add 1 teaspoon curry powder 
2 tablespoons sugar 
Keep on low heat until liquid is reduced. 
When cool pour over small fried fish balls or meat balls. 
Fish balls: 


Use usual fish fricadel recipe. Penny Halle 


STUFFED WHOLE HAKE WITH TUNA FILLING 

Method: 

Gut a firm stock fish (hake) down one side, leaving the tail on. 

Stuff with butter, garlic, celery and some tuna sauce (see pasta, page 40). 
Rub with a little oil and coat with breadcrumbs. Cook slowly in oven. When 
done remove and coat generously with cheese sauce and garnish with 
asparagus ог mushrooms. Place under grill till brown. Garnish with parsley 


and lemon. Irna Turelli 
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FISH CUBES IN DELICIOUS CHINESE SAUCE 
2-2), kg fish 1 rounded tablespoon maizena 
2 fresh green cucumbers 6 tablespoons sugar 
1 green pepper 4 tablespoons soya sauce 
1 pineapple 1 сир brown vinegar 
1 onion 1 сир cold water 
3 pieces preserved ginger Salted cashew nuts (optional) 
1 tablespoon ginger syrup 
Clean and cut fish into approximately 3 cm cubes. Season, dip in flour and 
fry 


To make sauce, slice the unpeeled cucumber thinly, remove seeds from 
green pepper and cut into short thin pieces. Peel the pineapple and cutinto 
small pieces, not using the core. Slice the onions thinly and fry all in oil till 
cucumber slices start to wilt slightly. Remove from stove and add preserved 
ginger cut into small pieces and the ginger syrup. 

In another pot mix well the maizena, sugar, soya sauce, vinegar and water. 
Bring to the boil, stirring till maizena is cooked, then add to above. Cool and 
pour over the fried fish. Cut up the cashew nuts and fry lightly in oil. Drain 
and sprinkle over sauce. 

This sauce is served cold with fish, and can also be served hot with hot 


cooked cut up chicken. D. Idols 


PORTUGESE FISH 
Rub a whole fish with dry mustard. Pour over the juice of 2 lemons and leave 


for 2 hours. 
Pour over 1% cups of mayonnaise, mixed with 1 cup of milk. 
Grate cheese over and bake. 


KINGKLIP THERMIDOR 

1 kg kingklip, skinned and filleted 2 cups grated chedar cheese 
13; cups milk 1 tsp mustard 

3-4 tablespoons butter 4 tablespoons sherry 

3-4 tablespoons flour Paprika, sall and pepper 


Season fish. Leave fish whole and place in ovenproof dish. Pour over one 
cup milk and bake covered for 15 minutes or until fish flakes easily. Makea 
white sauce with the butter and flour, stirring in the remaining milk. Bringto 
the boil and stir until thick. Reduce heat and stir in cheese, mustard, sherry 
and liquid from cooked fish. Pour sauce over fish. Sprinkle with paprika. 
Place under grill until sauce is brown. Penny Halle 
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BAKED FISH WITH MUSTARD SAUCE 


250 m/ dry white wine 6 tablespoons finely chopped onions 
125 m/ water 2 tsp dry mustard 

2 tablespoons olive oil Salt, pepper to taste 

3 tablespoons finely chopped parsley 1% kg whole white fish 


Combine dry white wine, water, olive oil, finely chopped parsley and onion 
with mustard that has been mixed with a little hot water. Add salt and pepper 
totaste, and pour liquid over fish which has been cleaned and scored. Bake 
in a moderate oven at 175° C for half an hour or until the fish flakes easily at 
the touch of a fork, basting it every 10 minutes. Remove the fish to a heated 
serving platter, pour the basting sauce over the fish and serve. 
This dish сап be made with fish fillets, such as kingklip, steenbras, etc. 
Gordon Joffee 
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ICE CREAMS 
BASIC ICE CREAM 
750 m/ cream 2 tsp vanilla essence 
1 tin condensed milk 4 egg whites 


Beat cream until thick — add condensed milk and vanilla essence. Stiffly 


t egg whites and fold into mixture. Pour into mould of your choice and 
reeze. 


SUGGESTED FLAVOURS 


Banana Pecan: Add 6 mashed bananas, liberally sprinkled with lemon juice 
and 90 grams chopped pecan nuts. 

Ginger: Stir in 175 grams preserved, ginger, drained and finely sliced. 
Mocha: Add 1 tablespoon sifted cocoa, 1 tablespoon instant coffee and 1 
tablespoon coffee liqueur. 

ae Chip: Add 2 flaky chocolates and 90 grams flaked almonds fried 
in butter. 

Pear or Peach: Add 1 small tin canned pears or peaches drained and pureed 
and 1 tablespoon liqueur of your choice. 

Rum and Raisin: Add Y, cup small raisins, plumped for 10 minutes in boiling 
water, drained well and dried, and Y, cup dark rum and 1 teaspoon lemon 
juice. 

Granadilla and Pineapple: Add 7; cup sweetened granadilla pulp and 7; cup 
drained crushed pineapple. 

Mango: Add 1 cup mango puree, 1 teaspoon lemon juice and 2 tablespoons 
Cointreau. 

Orange: Mix with 1 small can frozen orange juice concentrate and 2 
tablespoons brandy or orange liqueur. 

Honeynut: Mix with 1 cup crushed honeycomb апа % cup crushed walnuts. 
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SAUCES FOR ICE CREAM 


Strawberry Sauce: Boil 1 cup water and 1 cup sugar for 5 minutes. Add 250 
grams ripe strawberries. Remove from heat and cool. Puree and add liqueur 
of your choice to taste. 
Brandy Sauce: In a bowl beat 3 egg yolks and 7; cup sugar until thick and 
light. Add 1 cup scalded milk, whisking all the time. Transfer to heavy 
saucepan and cook over low heat until it coats the spoon. DO NOT LETIT 
BOIL — allow to cool. Add enough brandy to obtain the required 
consistency. Chill. 
Pineapple Kirsch Sauce; Chop a large ripe pineapple peeled and cored. Ina 
saucepan combine 1 cup sugar, 1 cup water and cook over moderately low 
heat until it comes to the boil. Simmer the syrup for 5 minutes and add the 
pineapple. Во the mixture for 5 minutes. Allow to coo!. Add Y, cup Kirsch 
and chill covered. 
Brandied Rum: Grate rind of 2 oranges and 1 lemon. Strain the juices into a 
saucepan. Add 2 tablespoons butter. Bring to the boil over a moderate heat 
and simmer until fruit juice is reduced by half. Add 3 tablespoons sugarand 
ua until dissolved. Remove from heat and add Y, cup dark rum and serve 
ot. 
Apricot: Wash and soak 500 g dried apricots in water overnight. Cover with 
500 m/ orange juice and water in which they were soaked. Add 2 cinnamon 
Sticks. Cover and simmer slowly until apricots are swollen — about 25 
minutes. Add 4 tbsp sugar, allow to dissolve. Just before serving, pour over 
liqueur of your choice. Serve hot with ice cream. 
Orange Sauce: On top of double boiler blend 125 grams sugar with 2 
tablespoons cornflour and 4 tablespoons boiling water. Stir mixture until 
transparent. Add finely chopped rind of 1 orange and cook mixture for 5-6 
minutes. Remove from heat. Stir in 1 tablespoon lemon juice, Y, cup 
pro orange juice and 1 tablespoon orange flavoured liqueur. Serve 
or cold. 


RVING SUGGESTIONS 


1. Servein hollowed out fresh melons or scooped out oranges and lemons 
which have been rolled in castor sugar and frosted. 

2. Serve a scoop in a canned peach or pear sprinkled with nuts or chocolate 

shavings. 

3. Serve in a meringue shell or with meringue fingers. 

4. Serve іп a choux puff sprinkled with praline. 

5. Make a pyramid of small scoops of different flavours and serve in one 
large bowl or indivudual glass bowls. 

6. Make a sponge cake with 2 layers — halve each layer and fill with 3 
different ice cream flavours. Place covered in freezer until firm. Ten 
minutes before serving remove from freezer, cover with freshly whipped 
cream and decorate. 

7. Make parfaits by combining ice cream scoops with sauces and fruits. 

8. Serve in chocolate cases. 

9. Surround with small bowls of sambols, e.g. chopped walnuts or pecan 
nuts, toasted flaked almonds, preserved ginger, glace cherries, grated 
chocolate or praline. Karen Levine 
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STRAWBERRY 5ОВВЕТ 


1 сир зидаг 

1 eup water r st 
ee ршред strawberries (canuse Pinch of salt 

Bring sugar and water to boil. 

Boil for 6 mins. 

Allow to cool slightly. 

Stir in pulp, juices and salt 

Freeze in mould till almost set 

Beat to break ice crystals 


Freeze till firm. Anita Greenstein 


BAR ONE ICE CREAM 

4 Bar Ones (Large) 1 small tin condensed milk 

4 eggs 500 m/ cream 

Melt Bar Ones in double boiler. Add some cream. Add slightly beaten egg 
yolks. Add condensed milk, one tablespoon at a time. Transfer to mixing 
bowl. Fold in stiffly beaten egg whites and fold in whipped cream. Put into 
mould and freeze. Pamela Hammerschlag 


BURNT ALMOND PRALINE 

125 g almonds 3 tablespoons water 

125 g sugar 

Combine sugar and water in a frying pan. Put on a moderately high heat, 
swirl pan slowly by its handle, but do not stir sugar with a spoon while liquid 
is coming to the boil. Allow to boil, watching very carefully, until syrup 
begins to change colour. Stir in the almonds. See that they are well coated 
and immediately turn out onto oiled baking sheet. Within about 20 minutes, 
the praline will be hard. Grind small quantities in food processor or by hand 
with a rolling pin. May be kept in airtight container in deep freeze 
indefinitely. Marvellous over or in ice cream, cakes, etc. 


GRANDILLA ICE-CREAM 


3 eggs separated 2 tins grandilla pulp 
1tin condensed milk (400 g) 1 tsp vanilla 
2 cups cream (500 m/) 


Beat egg yolks well with condensed milk. Fold in whipped cream and then 
stiffly beaten egg whites. Add vanilla and grandilla pulp. Pour into a mould 
and freeze. Gayle Gordon 
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MANGO DESSERT 

2-3 sliced mangoes 1, tsp vanilla 

1small carton gooseberry or apricotyoghurt Ice cream to taste. 

Juice /, lemon 

Blend all together. Serve in dessert glasses. Sprinkle crushed peanut brittle 
on top. Serves 4. Barbara Flax 
HALVA ICE CREAM 

500 m/ cream or 2 sachets Orly whip % cup sugar 

6 egg, separated 250 g Halva, preferably with nuts 


Beat egg yolks with sugar until light and fluffy. Whip cream until stiff and 
fold into egg yolks. Beat egg whites stiffly and fold in. Add flaked паа, Pour 
into mould which has been rinsed out with 1 tablespoon oil and Y, cup water 
mixed together. Allow to set in freezer for 18 hours. Unmould on to serving 
platter and decorate with chocolate sauce drizzled over, or flakes of halva or 
flaky chocolate. Levia Mauerberger 


IRISH COFFEE ICE-CREAM 


140 g tin evaporated milk well chilled 15 mis instant coffee 
2 tsp lemon juice 40 ті whisky 
200 g icing sugar 3 eggs, separated — whites stiffly beaten 


250 mls cream whipped 
Beat evaporated milk with lemon juice till thick. Add icing sugar beating 
well. Add 3 egg yolks, beat well. 
Fold in whipped cream. Dissolve instant coffee in whisky and add. Gently 
fold in stiffly beaten egg whites. Pour into container and freeze. Just before 
itis solid whip up again to prevent separation. Freeze thereafter. 

Beryl Meyer 


BANANA ICE CREAM 
4 bananas 2 tsp vanilla essence 
250 m/ fresh cream 


4 eggs 

1 tin condensed milk 

Beat 4 eggs for 3 minutes, add condensed milk, vanilla essence and bananas 

and beat further for 5 minutes or until the bananas are smooth. Beat fresh 

cream separately and fold into the mixture. Beat again for only 1 minute. 

Pour into a dish and put in the freezer to set for 5 hours or бүртікті», 4 
e Joffe 
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Exotic Motoring Begins &Ends at 


Bloomsbury 
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COLD PUDDINGS 


LEMON MERINGUE PAVLOVA 

4 egg whites 2 level tbisp maizena 
1cup castor sugar У; tsp vanilla 

у, tsp. cream of tartar 


Mix maizena and sugar. Whisk egg whites with cream of tartar into soft 
peaks and add sugar and maizena mixture gradually. Add vanilla and beat 
until stiff. Make two 20 cm rounds. Grease and flour. Bake 300°F for 40-50 
mins. 
Fillings: 
4 egg yolks 3 tblsp lemon juice 
у cup castor sugar Grated rind of half lemon 

1 cup cream or Orly whip 
Place yolks and sugar in a pot and mix with wooden spoon. Add lemon juice 
and rind. Place over LOW heat and cook stirringall the time until thickened. 
DO NOT BOIL. Cool thoroughly. Whip cream and fold into mixture. Place 
meringue on foil and place mixture between layers. Close up foil (not tight). 
Place in freezer. Take out 40 mins before eating. Denise Sive 
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FLUFFY FIG FLAN 

Nutty Pastry Base 

75 g butter — room temperature 3 tbsp flour 
50 g soft brown sugar pinch salt 


100 g fine almonds or coconut for economy 
Cream the butter and sugar until light and fluffy — add flour. Add the 
almonds or coconut and mix together. Press this crumbly mixture into the 
base and sides of a 20-25 cm loose bottomed flan tin. 

Bake for 12-15 minutes until golden brown. Leave to соо! in the tin. 
Filling 

1 tbsp gelatine — sponged іп 2 tbsp cold 1 сир (250 m/) cream for filling + Y, cup for 
water garnish (whipped) 

У, cup boiling water Pecan nuts (optional) 

1X490 д green fig preserve (Ifusinghome- 250 g cream cheese 

made fig preserve — use about 8-9 figs + — 2 tbsp brandy 
/, cup syrup) 

Sprinkle the gelatine powder over the cold water. When it has sponged, 
dissolve it in the Y, cup boiling water. 

Mix the gelatine, cream cheese, brandy, finely chopped figs (reserve 4 for 
garnish) and fig syrup together — leave until semi set. Fold in whipped 
cream. Pour into baked pastry case. 

Chill in the refrigerator. 

3arnish: 

3lice the reserved figs lengthwise and arrange in overlapping slices on the 
filling. Pipe rows of cream rosettes over the flan. Top rosettes alternatively 
with fig slivers and nuts. 

To serve: 

Release sides of flan. Place on a rectangular silver tray or serving dish ona 


large rectangular doiley. 
Serve tiny portions on side plates accompanied by a meringue heart. 


Variation: 

Watermelon konfyt. 

Pre-preparation: 

Prepare in the morning or the day before. Merle Rubin 
RICOTTA PUFFS 

In mixmaster mix well: 

250 g ricotta cheese 2 tablespoons sugar 

1egg 1 tablespoon brandy 

2 tablespoons flour 14 tsp lemon rind 


Place mixture in fridge for three hours. Drop balls size of walnuts into deep 
oil, a few at a time, and fry till golden brown. Drain on absorbent paper and 
roll in icing sugar. Helene Cheifitz 
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WHISKEY CREAM WITH NOUGATINE 


1 litre milk 8 extra large egg yolks 
2 155 gelatine 8 tbs Irish Whiskey 
8 155 very hot water 


250 m/ cream 

250 g sugar 

Sprinkle gelatine over hot water and stir until dissolved. Heat milk until hot, 

add gelatine and sugar. Stir over low heat until sugar has dissolved and 

mixture is hot but not boiling. Whisk egg yolks well. Pour hot mixture over 

egg yolks in a slow steam, whisking all the time. Add whisky. Whisk and 

refrigerate till slightly thick. Whip cream and fold into mixture. Pour into 

serving bowl and chill. Top with whipped cream and nougtine. 

NOUGATINE: 

85 g whole almonds 125 g sugar 

1105 oil 3 tbs water 

Warm almonds. Oil a baking sheet. Put sugar and water in pan. Simmeruntil 

sugar dissolves, raise heat and boil until mixture turns a golden brown. Add 

almonds, pour onto baking sheet. Cool. Chop coarsely (in Magimix) 
Amanda Washkansky 


FRUIT FOLLY 


16 pitless prunes and 16 dried apricots 5 m/ vanilla 
soaked over night in weak jasmine or 5 m/almond essence 


China tea approximately 1-17; cups liquid. 3-4 oranges, peeled, pitted and segmented 
30 m/ sugar 450g can Satsuma plums 
2 cardamom seeds removed from pods 250 m/ whipped cream — thick not stiff 
1 cinnamon (cassia) stick 80 m/ smooth yoghurt 


1 twist of orange peel Soft brown sugar to cover thickly 


Remove prunes and apricots, reserve liquid and place it in saucepan with 
sugar. Add cardamon, cinnamon stick, orange peel, essences, bring to boil, 
return prunes and apricots while boiling then turn down heat and simmer 
gently for 5-6 mins. Cool. Layer in deep glass bowl together with plums and 
oranges. Add strained liquid. Chill thoroughly. Whip cream till thick. Fold in 
yoghurt carefully. Spoon in a thick layer over fruit. Cover this with a thick 
layer of brown sugar. Chill for at least 8 hours till sugar forms a thick crust. 
make this well in advance, this is a fantastic sophisticated dessert. Serves 
6-8 people. 


Lydia Abel 


CREME CARAMEL 
1 cup sugar 1 tin condensed milk 
6 eggs 2 tins water 


Caramelise sugar by heating slowly in heavy pot till melted and colour 
changed to light brown. Pour into the base of an ovenproof dish. Beat up 6 
eggs then add the condensed milk and beat. Finally, using the empty tin as a 
measure, add 2 tins of water and beat into mixture. Bake in a dish of water at 
180? for approximately 1 hour or until a knife comes out clean. 


Merle Katz 
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CHOUX PASTRY 


1 cup water 1 cup plus 2 tablespoons flour 
1, cup butter Y, tsp salt 
1 tsp sugar 


4 eggs 

Sift flour onto waxed sheet of paper. Boil rapidly water, butter, sugar and 
salt. Using the waxed paper as a funnel, pourthe flourall at once into boiling 
mixture and cook over low heat, beating vigorously with a wooden spoon, 
until ingredients are combined and mixture cleanly leaves the sides of the 
panand forms a ball. Remove pan from heat and beat into it four eggs, one at 


atime, beating well after each addition. Bake on ungreased pan 225° — 10 
mins. 


CHOUX PASTRY RING WITH PRALINE CREAM 
FILLING AND BUTTERSCOTCH TOPPING 
Choux Pastry 


Useany recipe calling for 4 eggs and 250 m/ water. Spoon mixture into a ring 
shape on a buttered floured tin. When baked, cool and split through the 
middle. Fill with praline cream filling. 

Praline Powder 


160 g sugar 


Y, tsp cream of tartar 
4 tablespoons water 


4 tablespoons blanched almonds 

In a heavy saucepan, combine sugar, water and cream of tartar, and cook 
over low heat until sugar has dissolved. Add almonds and cook over high 
heat till golden brown — don't stir. Pour onto an oiled biscuit sheet to cool. 
When cool, remove from sheet and crush in blender. 

Filling 

Vanilla instant pudding, made with half milk and half cream (depending on thesize of the choux 
ring, 2 packets pudding may be necessary) 

Make up vanilla instant pudding with half milk and half cream and fold 


praline into filling, reserving some. Spoon into ring. Place top half on bottom 
half. 


Butterscotch Sauce 


250 g brown sugar 


4 tablespoons butter 
8 tablespoons syrup 


8 tablespoons cream 

Place all together in a saucepan and heat slowly, stirring constantly until 
mixture dissolves. Cook to soft ball stage. Remove from heat and cool 
slightly before pouring over top of ring. Sprinkle over remaining praline. 


Barbara Flax 
PARAVA ORANGE PUDDING 
2 Pkts orange jelly 2 small tins orange minute-maid 
2 cups hot water 


2 tins Mandarin oranges 
Mix all ingredients together and refrigerate. Decorate as required. Serve 
cold. Elaine Lichterman 
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PETITS GAEAUX AUX CHOCOLATE 


Make a two-egg chocolate hot milk sponge and cut into squares. Halve and 


put together with chocolate frosting. 
ісе all around small cakes and place chocolate square around, making a 


square box. 


Top with icing or fresh cream and decorate as desired. 

Chocolate Frosting 

125 g dark өлу chocolate 3; cup butter 

Y, cup strong coffee Y, tsp vanilla 

In top of double boiler, melt chocolate with coffee. Stir until smooth and соо! 
slightly. 


Stir in butter and vanilla essence, and chill for 30 minutes 
Transfer frosting to bowl of mix-master and beat for five minutes until thick 


enough to spread. 

Chocolate Thins for Decoration 

90 g dark orly chocolate 

Break chocolate into small pieces and set over plate of warm water. 

Stir until melted but not hot. 

Spread evenly and thinly over square of greaseproof paper and when just 
set, mark into squares with sharp knife. 

Leave to harden completely. 

Peel away paper and use squares as desired. Rose Silverman 


CHOCOLATE PECAN PIE 


120 g chocolate 1 teaspoon vanilla 

У, cup butter pinch salt 

1 tin condensed milk 1'4 cups pecan pieces 

Y, cup hot water 1unbaked pie base made from your favourite 
2 well-beaten eggs pastry. 


Over low heat melt chocolate and butter. Stir in condensed milk, hot water 
and eggs. Mix well. Remove from heat, stir in remaining ingredients. Pour 
into prepared pastry shell. Bake at 180° C for 40-45 mins. or till centre is set. 


Allow to cool then garnish with cream and pecan halves. Keep in the fridge. 
Beryl Meyer 


MANGO CREAM 

Serve as a "sauce" to Tropical fruit salad. Liquidise 2 mangoes. 
Mix: 

250 m/ stiffly whipped cream or Orly whip 2 tbls brandy 


2 tbls icing sugar 
Add mangoes and serve with chopped pecan nuts. Pam Leibowitz 
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PYRAMID TRIANGLE САКЕ 

Filling: 

1 pkt instant vanilla pudding 1cup cream 
Glace 1 сир milk 

2 to 3 tbs cocoa 4 tbs milk 

2155 sugar 2 to 3 tsp cornflour 
1 tsp instant coffee 1% — 17; ozs butter 


Boil together. Remove from stove and add butter. 

1 packet Tennis biscuits 

Dip biscuits in wine or Kirsch and place in flat line. 

Filling 

Take cream, milk and instant pudding and beat well in mixer. Spread filling 
along 1 layer of 7 biscuits then another layer of biscuits, then heap the rest of 
the filling on top. Now form a pyramid of biscuits on either side. See that 


they rest on the lower layer of biscuits. Now coat with chocolate glace. 
Ann Fainstein 

RUM TRUFFLES 

200 g dark chocolate 1 cup icing sugar 

у, cup cream chocolate vermicilli 


2 tablespoons rum 

Melt chocolate over hot (not boiling) water. Remove from heat. Stir in 
cream, rum and icing sugar. Mix well till smooth. Place plastic wrap directly 
on surface and refrigerate for an hour. Form into balls (about 36). Roll in 
chocolate vermicilli and store in refrigerater or freeze. Anita Greenstein 


LIGHT ORANGE PUDDING 


1 cup orange juice/freshly squeezed Y, cup sugar 

Juice of one lemon 2 large tsps gelatine 

4 eggs separated Ср cream ог /; cup cream + Y, сир orly 
whip 


Beat egg yolks and sugar to a stiff cream. 

To orange and lemon juice, add gelatine, which has been dissolved in Y, cup 
cold water, and melted over hot water. 

Stir egg yolks and sugar slowly into juice. 

Add whipped cream to mixture. 

Lastly fold in stiffly beaten egg whites. 

Refrigerate to set. Denise Sive 
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PECAN PIE 

16 Salticrax 1, tsp vanilla essence 
3 egg whites 7 cup sugar 

%, cup chopped pecan nuts Cup whipped cream 


', tsp baking powder 


Beat whites stiffly. Add sugar slowly. Add vanilla. Crush nuts and biscuits. 


Fold nuts, biscuits, and baking powder into meringue. Bake 325? for half 
hour. 


Pile whipped cream on top. Sprinkle flaky over. Brenda Kammy 


BANANA CARAMEL PIE 

| Pkt tennis biscuits 250 m/ cream 
2 tins caramel condensed milk 1 flaky 

3 bananas 


Line dish with tennis biscuits then cover with caramel condensed milk. Slice 
bananas and place on top in rows until caramel is completely covered. Whip 
cream fairly well and spread on top. Sprinkle flaky to decorate. 

If caramel condensed milk is not available, sweetened condensed milk 
boiled for approx 17, hrs can be used. Hazel Schulman 
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HOT PUDDINGS 
TELEPHONE PUDDING 
1/, cups flour 1 teaspoon ginger 
1cup sugar 1 teaspoon bicarb 
% Шр milk 2 tablespoons smooth apricot jam 
2 tablespoons butter 1egg 


Mix egg and milk. Add all other ingredients. Mix well. Into the dish where 
pudding is to be made, pour 3 cups boiling water and 11 cups sugar Stir till 
melted. Pour first mixture into liquid mixture. Do notstir. Bake at 350°C F for 
1 hour. Serve with custard. Bernice Kaye 


HOT CARROT PUDDING 


2 cups grated carrots 


4 oz margarine 
1 cup self raising flour 2 tsps baking powder 
1cup cake flour 2 eggs 


Y, cup sugar 

Cream butter and sugar. Add eggs. Add all other ingredients. Place in deep 

ovenware dish. Bake in following sauce: 

2 cups boiling water 1 oz butter 

Y, cup sugar Salt 

pang sauce to a boil — pour over flour and carrot mixture. Bake 180° till 
rown. 


Serve hot — with ice cream or custard. Elaine Lichterman 
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GALATOBOUREKO 
6 whole eggs 25 leaves phyllo 
3 egg yolks Y, cup melted butter 
1'5 cups sugar 3 cups sugar 
1 cup Semolina 2 cups water 
2 tsp vanilla essence 2 tablespoons orange flavoured liqueur or 
1 cup cold milk brandy 
8 cups scalded milk У, tsp grated lemon rind 
Y, cup butter Juice of half lemon 


In a bowl beat the 6 whole eggs and З yolks till frothy, and beat іп 1% cups 
sugar gradually. Then add the semolina and vanilla essence. Add cold milk, 
stirring all the time, and the scalded milk, and transfer to saucepan. Cook 
mixture over low heat, stirring all the time till it thickens and begins to coat 
the spoon, but do not boil. Remove pan from heat and add butter cut up into 
small pieces. Stir until butter is melted. Let custard cool and cover with wax 
paper. Have 25 leaves phyllo ready plus the half cup melted butter. Put the 
phyllo (one leaf at a time) brushing each second leaf with melted butter, 
in a baking dish until 12 leaves have been placed in dish with edges 
overlapping. Place custard in phyllo and cover with remaining phyllo 
buttered as above. Fold all edges back so that custard is well covered. Cut 
through the top layers of phyllo to make a diamond pattern approximately 9 
cm wide. Bake at 200° С for 15 minutes and then at 175° for 30 minutes or 
until golden. Let cool. In a saucepan combine 3 cups sugar with 2 cups 
water and boil over moderate heat until sugar has dissolved. Simmer the 
syrup undisturbed for 20 minutes. Remove syrup from heat and add liqueur 
or brandy, grated lemon rind and juice. Let the syrup cool for 10 minutes and 
Spoon over pastry. Ida Broll 


CREPES AND CHERRIES 

Make crepes in the usual way. 

Filling 

2 tbs butter 10 m/ orange juice 

6 tbs castor sugar 5 m/ lemon juice 

Rind of /, orange cut in strips 12,5 m/ Cointreau 

Cream butter and sugar. Work in juices, liqueur, orange rind. Spread 
pancakes with filling. Fold and fold again. Place in serving dish. 


Sauce: 

1 tin cherries 12,5 m/ brandy. 

5 m/ cornflour 

Thicken cherry juice with cornflour. Add cherries and spoon over pancakes. 
Heat brandy, pour over and flambe. Anita Greenstein 
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SPANISH CEESE CAKE 


Mash 1 pkt Tennis biscuits or (half ginger nuts and half tennis) Pour over 
melted 100 g butter and mix. Press into dish. 

Mix 2 bakkies full cream cheese, 2 tsps slightly heaped custard powder, tiny 
Squeeze of lemon, 1 egg, 1 cup sugar, 1 tblsp cream, 4 drops vanilla. Pour 
into a dish. Bake at 300*F (180° C) for plus minus three quarter hour. This 
cake is not meant to set. Irna Turilli 


IMPOSSIBLE PIE 


4 eggs у; cup butter or margarine 
у cup flour 2 cups milk 
1 to 1 cup sugar 1 cup dessicated coconut 


2 tspns vanilla essence 

Blend ingredients in blender until well mixed. 

Pour into greased 10” pie plate. 

Bake at 180°C for 1 hour or until centre tests firm. 

The flour settles to form a crust; the coconut rises to top and browns to 
become topping and centre is an egg custard. Merle Kaplan 


BRANDIED APPLE PIE 

Filling 

About 6 large, tart crisp apples 1, teablespoon cassia or cinnamon 

60 g sugar 

Quarter, core and peel the apples. Cut into thin quarters and toss in a bowl 
with the sugar and cinnamon. Arrange in a | & J Read-y-Doe pastry shell. 
Bake in 190* C oven for approximately 20 minutes or until almost tender. 
(This can be made in advance.) 

Remove from oven and add the following custard: 

1 е99 250 т/ сгеат 

60 9 зидаг 3 tablespoons Calvados or brandy 

30 g sifted flour 

Beat egg and sugar together until mixture is thick and pale yellow and falls 
back on itself forming a ribbon. Beatin flour, cream and finally brandy. Pour 
mixture over apples. 

About 174 tablespoons of sifted icing sugar in a shaker is required — so һауе 
this ready. 

Return to oven for 10 minutes or until cream begins to puff. Sprinkle with the 
icing sugar and return to oven for about 20 minutes more. Slide tart onto 
piatier and keep warm until ready to serve. Pears may be substituted for the 
apples. 

Tart is done when top has browned and when a needle plunged into the 
custard comes out clean. 


Note: Be careful not to overbake. Pat Jacobson, P.E. 
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BAKED PRUNE PUDDING WITH SAUCE 
2 large eggs 


80 д coconut 
200 g sugar 50 g chopped nuts 
300 g self raising flour Sauce 200 g sugar 
5 mí salt 1 X 410 g can evaporated milk 
10 mí bicarbonate of soda, dissolved in 150 g margarine 
50 m/ warm milk 5 m/ vanilla essence 


250 g quick serve stewed prunes 


Combine eggs and sugar and beat well. Sift self raising flour and salt 
together and add to egg mixture, blending well. Add disolved bicarbonate of 
soda, then stir in prunes, coconut and nuts. Spoon into greased dish and 
bake at 90°C (350°F) 50 mins or until skewer comes out clean when 
inserted. To make sauce, combine first three ingredients in pan and heat but 
do not boil. Add vanilla essence just before pouring sauce over pudding. 
Pierce pudding with fork as soon as removed from oven and pour over 
sauce immediately. Serves up to 14. 


HOT LEM ON PUDDING 


3, cup sugar Grated rind of 1 lemon 
у, cup flour 3 eggs separated 

2 tbls melted butter 1'5 cups warm milk 

5 tbls lemon juice Y, tsp salt 


Mix sugar, flour and salt and melted butter. Add lemon juice and rind. Beat 
yolks well. Add to flour mixture with warm milk. Beat egg whites stiffly and 
fold in. Grease ovenproof dish and pour in batter. Place dish in pan of water 
and bake in slow oven 160°C for 1 hour or till done. When done a cake-like 
crust will have formed on the top and a thick custard on the bottom. 

Anita Greenstein 


PEAR CLAFOUTIS 


Cut the pears into quarters and place in a buttered baking dish. Pour over 1 
tbsp of brandy or Van der Hum or Ginger liqueur. Let them macerate for 
about 10 minutes. 

Crumble a nut brittle and place pieces between the pears. Small pieces of 
crystallised ginger are optional but very good. 

Sift сир flour with pinch salt. 

Stir in 2 tblsp sugar. Gradually beat in 3 eggs and 1 cup milk. Add Y, tsp 
vanilla essence. Blend well and strain over fruit. Bake at 180°C till puffed and 
brown (Y, - 1 hour). Barbara Flax 
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CARAMEL PINEAPPLE PUDDING 


1 tin crushed pineapple 1 tbls brown sugar 


1 tbls butter 2 tsp cornflour in little water 
1 tbls lemon juice 


Bring to the boil and keep hot. 

17: cups seif raising flour 2 tbls butter 

', cup sugar % cup milk 

Crumb flour and butter. Add sugar. Make ме! in centre and add milk all at 
once. Mix quickly. 

Pour hot sugar/pine mixture into dish. Pour batter into this mixture. Bake 15 
mins 425* C. 

Meanwhile: 

Caramel: 7, cup brown sugar and 2 tbls water 

Heat to melt sugar. Pour evenly over surface. Bake a further 10-15 mins. 


Daphne Gevint 

ORANGE BREAD AND BUTTER PUDDING 
125-185 g softened butter 2 eggs 
10 slices thick white kitka 2 tablespoons castor sugar 
4 tablespoons marmalade 4 tablespoons cream 
Juice of 3 oranges and 11етоп mixed with2 — Raisins 

tsp orange rind and 1 tsp lemon rind Cointrau or brandy 
90 9 castor зида! 
1), cups milk 
Cut bread into fairly large pieces. Combine juice and rinds ina bowl and add 


90 g castor sugar and stir until dissolved. Butter and marmalade each slice 
of bread on one side, dip into orange liquid and arrange in baking dish with 
buttered side up 

To make custard: Heat 17; cups milk. Beat 2 eggs lightly and pour over hot 
milk, stirring continuously. Stir untii thickens. Sweeten with 2 tablespoons 
castor sugar. Remove from heat and add 4 tablespoons cream. Sprinkle 
pudding with raisins plumped in cointreau or brandy. Pour custard over 
slowly and allow pudding to stand until all the custard had been absorbed 
(4-5 hours). Turn oven to 180° C and in the meantime make another quantity 
of custard omitting the raisins and pour over pudding. Bake for 30 minutes 
until pudding is crisp outside and soft and creamy inside. Can be served hot 
or warm. Riva Tworetsky 


SPICY DESSERT CREPES 


250 mí flour 332 m/ milk 


2 eggs 25 m/ brown sugar 

25 т/ oil 12,5 m/ light molasses 
2,5 m/ ground cinnamon 1 пу ground ginger 

1 mí nutmeg 


Combine all ingredients, beat until well blended in a liquidiser. Let stand for 
1 hour if possible. Make crepes as normal. 


Filling: 
Either fill with stewed apples and raisins or mashed banana and heat in a 
buttered pie dish or fry lightly. Serve with cream or ice-cream.Joan Krupp 
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CHOCOLATE AND ORANGE САКЕ 
Cake Batter: 


180 g butter 180 g self raising flour 
180 g castor suga Pinch salt 

Grated rind of 2 c ges 30 m/ milk 

3 eggs 

Syrup: 

60 g sugar 

Icing: (Optional) 
12,5 m/ butter 

120 g plain chocolate 


Cream butter, castor sugar and rind till creamy. Gradually beat in eggs. Sift 
flour and salt and fold into creamed mixture alternatively with milk. 


Spoon mixture into a greased and lined loaf pan and bake 180°C 50-55 
mins. Remove from oven. Cool on wire cooling rack. 


Syrup: 

Gently heat sugar and juice over low heat till sugar is dissolved. Bring to boil 
and boil + 2 mins. Prick surface of cake and pour syrup over. 

Icing: 

Melt butter and chocolate over boiling water. Stir gently and spread over 


Juice of 2 oranges 


1 orange, segmented 


cake. Decorate with orange segments. Kelly Levinthal 
APPLESTRUDEL 


Make a very thin layer of puff pastry. Spread some butter over followed by 
apricot jam. 


Then add layer of peeled granny smith apples; grated but not too finely. Add 


sliced almonds and raisins. Roll the pastry then put in oven to bake for 
approximately 30 minutes. 


Sprinkle with icing sugar. Cut into slices and top with fresh cream. 
Avalon Hotel Montagu 
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СНЕЕ$Е САКЕ 


Base: 

Y, packet Marie biscuits (crushed) 
Cook and spray dish — press in base. 

Beat 3 egg whites stiffly. Іп another bowl beat 1 large cream, 6 tbls sugar, 2 
tsp vanilla. Then add 3 egg yolks and 2 bakkies smooth low fat cottage 


cheese. Beat again. 

Add 3 tbls flour — beat. 

Add 3 tbls lemon juice — beat 

Add Y, cup milk — beat 

Lastly beaten egg whites. - 

Pour mixture over base and bake а! 180° C for approximately 50 mins. or 


until golden brown. Linda Leshetz 


70 g margarine 


MILLE FEUILLES 
Two 400 g packets frozen pastry, thawed. 


Filling 

3 eggs, separated 50 m/ butter 

45 пу castor sugar A few drops vanilla essence or orange 
45 m/ flour liqueur 

25 m/ cornflour 45 m/ smooth youngberry jam 

450 m/ milk 200 g icing sugar 

Makes 12 


Unroll pastry sheets and roll both out to 2,5 mm. thick. 

Lift carefully onto large baking sheets, prick all over with a fork and bakeat 
200° С for 10 to 15 minutes, until golden brown. 

Cut each sheet into 6 rectangular portions (12 altogether) 

Filling: 

Beat egg yolks and sugar together until really thick and pale. Stir in flour and 


cornflour. 
Heat milk and butter until almost boiling and gradually whisk into egg yolk 


mixture. 

Return custard to saucepan and whisk gently over low heat until mixture 
thickens. Remove from heat and cool. Whisk eggs whites until stiff. 

Fold into custard with vanilla or liqueur. 

Spread warmed jam over one uncut sheet of pastry. 

Cover with thick layer of half custard. 

Top with second whole piece of pastry, the rest of custard. 

Dissolve icing sugar with a little water to make a manageable but not too 
runny consistency. Spread over cut pieces of pastry, lift them into position 
over custard forming a neat rectangle. With a sharp knife, slice down 
between the top pastry sections to make 12 slices. P. Pieterkosky 
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PITIKAS (SEPHARDIC) 
50 m/ oil Ya tsp bicarb of soda 
110 m/ water Ground almonds 
Approx 225 g flour Syrup and cinnamon 
Mix oil and water. 
Add bicarb. 


Gradually add the flour to form softish dough. 

Form into small balls (approx 60). 

Allow to rest for half hour 

Roll out and fry in deep oil till golden brown 

Sprinkle with ground almonds, honey or syrup and cinnamon. Vicky Atlas 


KIDDUSH WINE CAKE (Single layer cake) 


200 gm margarine 1'5 cups sugar 

4 tbsp cocoa Y, cup wine 

2 egg yolks 1 tsp vanilla essence 
1 cup self-raising flour 2 egg whites 


Preheat over 180°C. 
Melt together margarine, sugar, cocoa and wine. Remove from heat. Add 


egg yolk and vanilla essence. Reserve Y, cup of mixture for topping. Add to 
balance of mixture self raising flour and 2 beaten egg whites. 

Bake at 180° — half an hour. 

Pour reserved mixture over HOT CAKE. Elaine Lichterman 


CHOCOLATE SHORTBREAD BALLS 


125 g butter 3 tablespoons cocoa 

% cup sugar 1 cup cornflakes 

1 tsp vanilla essence 100 g melted dark Orly chocolate 
1 cup flour Blanched almonds 


Cream butter and sugar. Add vanilla essence. 

Gradually blend in sifted flour and cocoa and lastly add coarsely crushed 
cornflakes. Form into small balls (size of a walnut) and bake for 10-15 minuts 
at 160°C. Remove from oven — they will still be soft. Allow to cool and 
harden. 

Remove from baking tin and pour a little melted chocolate over each biscuit 


and place a blanced almond on top. Rose Silverman 
OUMA'S SCONES 

1 pkt Self Raising Flour (500 g) pinch salt 

2 Desertspoons Sugar 2 tps Baking Powder 


Magimix the above ingredients. Then add 125 g margarine — Magimix 
again. Put into, a mixing bowl. 'Fluff up' with a fork. Add 2 eggs. 1 teaspoon 
vanilla essence. + 17, cup water. 

Mix together from centre outwards with enough water until mixture is sticky. 


Cookie spray muffin tins. Brush scones with beaten egg. Bake 350? 3- 10-15 
minutes. Zillah Kudo 


THE 


ART 


SCENE 


Gibraltar House Gallery Hours: 
St. Andrew's Road Mon. - Fri. — 10-5 
Sea Point 8001 Saturday — 10-1 


Phone 021 444329 DESRÉ RESNICK 


The recipe for 
a good deal. 
CALL 


The estate 
agents 


49 6080 
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СНОСОГАТЕ САКЕ 


(Quick, delicious & needs no icing) 


1 ~ 200 g slab nut chocolate — grated 3 teaspoons baking powder 
1 cup sugar 4 eggs 

Y, cup fish oil Y, cup hot water 

1 cup flour 


Sift flour & sugar in a bowl. Separate eggs & beat egg whites with an extra 
teaspoon baking powder. Add egg yolks, oil and water to dry ingredients. 
Add grated chocolate. Lastly add 3 teaspoons baking powder and then fold 
in beaten egg whites. 

Bake 350°F for 45 min. Zillah Kudo 


ORANGE CHEESECAKE 


Crust: 

225 g Tennis biscuit crumbs 3 ТЫѕр sugar 

6 Tbisp melted butter 

Filling: 

3 ТЫѕр gelatine 250 m/ milk 

50 m/ cold water 170 g frozen orange concentrate 
350 m/ sugar 3 cups cream cheese 

2eggs — separated 150 m/ whipped cream 


Mix crumbs, sugar and butter. Press into bottom of pie dish. Dissolve 
gelatine in water. Place sugar, milk and egg yolks in a double boiler, stir until 
thickened. Add gelatine. Remove from stove. Add orange juice concentrate. 
Add to cream cheese. Beat egg whites stiffly. Add whipped cream. Mix all 
together gently. Pour into dish and refrigerate overnight. Before serving, 


decorate with mandarin orange segments. Pete Kagan 
CARAMEL WALNUT CAKE 

Caramel 

1 tblsp light corn syrup 80 m/ butter 

250 m/ walnuts 125 m/ tightly packed brown sugar 


Melt butter, add sugar, bring to boil add syrup. Allow to boil for minute or 
two. Pour into a greased 225 mm square tin. Add 250 m/ walnuts. Put to one 
side while you mix the following batter: 


Batter 

125 m/ butter 125 m/ rich milk 

250 m/ sugar 250 m/ flour 

2 eggs 125 т/ cornflour 

1 teaspoon lemon extract. 3 teaspoons baking powder 


Cream butter. Add sugar slowly. Add beaten yolks and flavouring. Add milk 
a little at a time. Sift flour, cornflour and baking powder and add. Fold in 
beaten whites of eggs. Pour batter over caramel mix. Bake in moderate oven 
at 190° C for approximately 35 mins. Nellie Pacula 
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СНЕЕ$Е САКЕ 


115 д Бийег 1 heaped tblsp flour 
1Packet butterkrust/Eet-sum-more biscuits 2 eggs separated 

2 tubs smooth white cheese 1 tsp vanilla essence 
3, cup castor sugar Y, pint cream (125 m/) 
Base: 


Crush biscuits. Melt the butter. Mix butter and biscuits and pat into a large 
pie dish. Put dish into freezer until the filling is ready. 

Filling: 

Mix the cheese and the castor sugar together with a wooden spoon. 

Add the flour, egg yolks and vanilla essence into the cheese mixture. 

Mix well with wooden spoon. 

Add the stiffly whipped cream. Mix well. 

Add the stiffly whipped egg whites. Mix well. 

Pour into the base and bake for 30 mins. at 160? C. Celeste Lewin 


CHOCOLATE CAKE 


4 eggs (separated) 4 tps baking powder 

17; cups sugar Y, cup lukewarm water 

125 g butter 3 tbls cocoa 

2 cups flour 1 tsp vanilla essence 

Cream butter, sugar and egg yolks. Mix cocoa with water and add tu 
mixture. Sift in flour and baking powder. Add vanilla and lastly stiffly beaten 
egg whites 

Bake 180° C half to three quarter hour. Hazel Edison 


RUSSIAN APPLE CAKE 


250 m/ sugar Salt 

125 g margarine 65 m/ milk 

3 eggs 765 g can pie apples 
250 m/ flour 45 m/ cinnamon sugar 
15 m/ baking powder 

Topping: 

125 g butter 125 m/ milk 

250 m/ sugar 


Cream sugar and margarine till light and fluffy. Gradually add eggs, beating 

continuously. Sift flour, baking powder and salt, and add alternatively with 

milk. Mix well to form a dropping consistency. Spoon mixture into a deep, 

greased 300 mm X 300 mm baking dish. Gently press pie apples into 

mixture. Sprinkle cinnamon and sugar over apples and bake 180°C for 

30-35 mins. 

Topping: 

Combine butter, sugar and milk and dissolve in a saucepan over low heat. 

Bring to boil and cook a few minutes. Pour over warm apple cake. Serves 8-10. 
Kelly Levinthal 
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CHOCOLATE CARAMEL TART 

ase 

185 g self-raising flour 90 g sugar 
90 g butter 1egg 


Place flour in bowl and rub butter in with fingertips. Stir in sugar. Beat egg 
and add to flour mixture to make a dough. Spray a rectangular tin with 


Colmans Spray and Cook and pat dough into tin. Prick with fork. Bake at 
180° С for 20-25 minutes. 


Topping 
2 level tblsp golden syrup 1 small tin condensed milk 
2 level tblsp cocoa Flaked almonds for topping 
90 g butter 


Place golden syrup in saucepan and add cocoa, butter and condensed milk. 
Bring slowly to boil, stirring all the time, for 10 minutes, until thick and 
bubbly. Remove from heat and pour over cooled baked base and sprinkle 
with flaked almonds and leave to cool. When cool turn out and place on 


serving plate. Rose Silverman 


FRUIT COCKTAIL CAKE 


2 cups self raising flour 1 tsp salt 

1 cup sugar 2 eggs 

2 tsp bicarb 1 tin fruit cocktail l 
Mix and beat together sugar and eggs. Add dry ingredients alternative , 


with fruit juice. Pour in fruit and mix. Pour into greased pyrex. Bake at 350? F 
for 35 mins 

10 mins. before cake comes out of oven, boil together in a pot: 

1 cup sugar half cup cocoanut (optional) 


1 tsp vanilla 3 tblsp butter 
half cup carnation milk 


Bring to boil for 5 mins. Stirring well. Prick cake and pour over sauce. 
Gayle Gordon 


CHOCOLATE MERINGUE CAKE 


4 egg whites 4 tsp cocoa 
1 cup castor sugar 


Filling 

250 m/ cream, whipped with sugar, cocoa, coffee, vanilla and coffee liqueur to taste. 
Whisk egg whites till stiff, add 4 teaspoons sugar and whisk for a further 
minute. Mix cocoa with remaining sugar and fold very gently into egg 
whites. Fill a large piping bag fitted with a plain nozzle. Pipe in a spiral to 
form two rounds about the size of a fish plate (pipe on to a well greased 
baking sheet, or on to rice paper). 

Bake at 150°C until firm and dry — about one hour. Sandwich the two 
meringue rounds together with filling. Dredge icing sugar over the top and 
decorate with rosettes of cream and grated chocolate. Karen Levin 
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ЕВШТ ТОРРЕО САКЕ 


Base 


4 Eggs 1 tsp vanilla essence 
8 tbls sugar 


Beat together VERY WELL until very light in colour. 

2 tbls flour and baking powder 

Add flour to above. Bake in greased oval or rectangular dish for + 20 mins. at 
180? (350). (It rises and then drops once it cools down, creating a cavity for 
filling). Allow base to cool completely. 

Filling: 


250 m/ cream (1 cup) 1 Pkt vanilla instant pudding 
250 m/ milk 


Beat together til! firm. 
Pour filling into cooled base. 


Topping 

Drain any canned fruit or you can use fresh fruit together with tinned fruit, 
e.g. pitted black cherries, goosberries (fresh Kiwi slices, strawberries, 
grapes etc) Decorate pudding in rows of alternate fruit. Using the drained 


juice, and 1 heaped tbls maizena (or custard powder for gooseberries) and 
dissolve over stove, stirring constantly until thick. Quickly spoon over the 
fruit, e.g. Yellow topping over yellow fruit, cherry juice over pitted cherries 
etc.) In summer, | dissolve а ркі of jelly in Y, cup boiling water and glaze 
strawberries. Refrigerate until required. 

NB. To Alternate 

Add 1 tbsp cocoa to base and use "Banana" instant pudding. 

Topping to choc base: 

Dissolve 100g dark chocolate, 100 m/ milk and 1 tbsp marg together and 
spoon over banana pudding. For PESACH, omit Baking Powder and use 
Cake Meal. Martine Israel 


{иө 


This page sponsored by MEWA MANUFACTURING 


86 


87 


SPONSORSHIPS 


Merle Katz Helene Cheifitz 
Zillah Kudo Lorraine Mann 


Paul Sulcas Melanie Berezowski 
Charles Myers Alan Bearman 
Carole Fleishman Avril Rom 

Bettina Rosenstein Fabiani 

Rene Saidman Lynne Rabinowitz 
Kosher Meat Centre Anonymous 

Hilary Linde Marigold Fortes 
Marilyn Franco Wendy Isaacs 
Joan Krupp Beverly Aronstam 
Karen Yankelowitz Jenny Schneider 
Uwe Koetter Annette Roup 
Joyce Serman Adele Searll 

Esme Varkel Dianne Jocum 
Anchor Bay Electrical Buggi 

Impact Stores Moira Sennett 
Etcetera Karyn Moskow 
Tony Jamieson Agencies La Maree 

Amanda Washkansky Diamond Discount Liquour Store 
Barbara Flax Freida Wyner 
Audrey Suntup Mr & Mrs G. Bard 


Pam Murinik Mr & Mrs Stan Boiskin 
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CONVERSIONS 
Temperatures: 
F с Е c 
200 — 100 350 —175 
225 —110 375 — 190 Moderate 
250 — 120 Very Cool 400 — 200 
275 --135 425 --210 
300 — 150 Соо! 450 —220 
325 —160 475 — 240 Мегу НО! 
Weights 
Ounces Grammes Ounces Grammes 
Y — 15 8 — 230 
1 — 30 9 — 250 
2 — 60 10 — 280 
з — 85 11 — 310 
4 — 110 12 — 340 
5 — 140 13 — 370 
6 — 170 14 — 100 
7 — 200 15 — 425 
(11) 16 — 450 
Mass & Liquid: 
Y, pint — 125 m/ 1465р — Sm 
Y, pint —250 mf 2tsps — 10 т/ 
Y, pint —375 т/ 1tblsp — 12,5 mf 
1 pint —500 пу Y, cup — 65 mf 
1 quart — 1 litre Y, cup — 80 тх 
Y, cup —125 mf 
Lenghts: 
Ins Mms Ins Mms 
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MILLILITRES GRAMMES 
250 m/ Butter 250g 
250 mí Dry Breadcrumbs 150 9 
250 m/ Fresh Breadcrumbs 759 
250 т/ Brown Sugar 200 g 
250 m/ Self-raising flour 150g 
250 тх Dates 200 g 
250 m/ Mixed Peel 150g 
250 m/ Grated cheese 100g 
250 m/ Coconut 100 g 
250 m/ Cake flour 1509 
250 mí Currants 1500 
250 пм Cornflour 1509 
250 mi Nüts 150g 
250 mí Milk Powder (290 
250 mí Raisins 150g 
250 mí Rice 200 g 
250 m/ Sugar 225 g 
250 m/ Sultanas 150g 
ES өз Castor sugar 250 g 
boo Icing sugar 150 g 

me Custard powder 150g 
250 m/ 


All Wholewheat flour 125g 
measurements are approximate 
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